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{Page I8 SUMMARY OF AFFIDAVIT,

|
SECTION 1—Decossed's Fres Bsiate sid praperty| 28 SW0m: 10
mggregable therowith I:,l: Ep';;fﬁ::t

A, Raie of Duly
Account 1
Account 1 —_
Account 3, Part J—

T B AT S T T I |

Oiber aggregable propeny on which duty s NOT
being paid on this AMdavie (From Accoomt 3,
Part I ..

As nsgessed
o be flled in
ai Estate Duiy

ih) Tatal for the Raie

Falue on which dufy 5 fo be mow paid (as
above)

Dedict Yalue of interests in expectancy
which paymeni of duiy is to be deferred |,

Valwe of property remdiniag .

SECTION ?Compmation of Duty

(This calculation will, il preferred, be made in Estae |
Dty Cefice}

Approprinte  role on walse as a1 Section  1ALR)

L A e BB O

Section 18

Bt e W e s —
Intercst thereon a1 4% from dme of death |
s masrraea s B e (6 monthi)

Interest w2 8% [from

| G

Total dury and inferest ..

Cn Sworn Value |On Assessed Valus

Mame of Solicitor (il any) ..... S

here.

If communications are to be sent to the Solicitor, the executor shall sign

FORM 2.

ACCOUNT FOR THE COMMISSIONER.
(Estate Duty Ordinance, Cap. 111, section 3).

For use where there is property passing on the death for which any
person other than the executor is accountable,

Nofe—The Chinese characters should be given (in addition to any
romanized equivalent) in the case of all Chinese names.

() Al IN THE ESTATE OF ®
Y'alinses
muast e
shown in
adeition 1o
the name

(2} Insen
address,
aoompation or
PTEnal
description.

{5} Inseri
the name, 3
Addresi. ¢ oath do solemnly
description of i
ench peErsomn
wha joins in
the Affidavit
or Affirmation.

follows:—

(4} Here
stale the
capacity in
which the
depancat(sh
isare
tendering
duty, €8
donee of a
gift, surviv-

ing joim pamed
tenant,

trusies aged .ooaodoat o
geardian, eic

[/We®

and as such T am/we are* accountable for the duty in respect

of certain of the property passing on the death of the above-
... deceased who died on ......

(51 Seate 2. The Statement 1 hereto annexed i a true and accurate
plnce of death.

statement of the particulars and value of the property for
which 1 am/we are* accountable,

3. The Statement 2 hereto annexed is a true and ac-
curate statement of the particulars and wvalue, so far as 1
am/we are* aware, of all the property passing at the death
for which I am/we are®* not accountable.

(6 (@) and 4, ® (g) An affidavit/affirmation® for the Commis-
{b) are
ahemative
Strike ool

that which i
not applcable,

sioner has been delivered om PP I P
in respect of the estate of the deceased.

(4 So Far as 1 am/we are* aware no affidavit/
affirmation* for the Commissioner has been delivered by the
executor to the estate.

*[icleie BS MECCISATY.

(Page 1)

ILRED, 12
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{Page 3} All of which is true to the best of my/our* knowledge and

belief.

Affirmed
Sworn

Hong Kong, this

19 , the same
having been duly interpreted to the
deponent /affirmant in

dialect of the Chinese language by

Sworn Interpreter,

[Siganature)

Allirmed
Sworn

Hong Kong, this .................. day
of PPl L ERE TR T
having been duly interpreted to the
deponent (affirmant in

dialect of the Chinese langusge by

(MName)
cssereres Sworn Interpreter.

(Signature)

STATEMENT 1.

Property passing on the death for which the person(s) making the
affidavit/affirmation® is/are® accountable.

Before me,

A Commissioner, etc.

Adfirmed
Sworn

Hong Kong, this
OIS 0 iie Raite
having been duly interpreted to the
deponent /affirmant in

dialect of the Chinese language by

(Mame)
veranesres Sworn Interpreter,

(Signatere)

Before me,

A Commissioner, etc,

A Commissioner, efc.

Particulirs of Tide

e.g. Daie, material pardcutars of
mnd names of partdes w any deed;|
names of tesator of &gy will and|
daze of gramt of probace: nome and | Particulars of the WValue on the date
address(es) of present trusteeds) i Any; Fropemy of denth
name and address of living beneficinries
If any of the persons originally entiiled |
are dead mate date of death and daie
of grani of repréesenistion,

{a) Valae of property for which the present depomeniis) is/are
Recouniable,

STATEMENT 2.

Other property of the deceased known to exist but for which the
person(s) making the affidavit/affirmation®* is/are* not accountable.

Mote.

If the executor has delivered or is about to deliver an affidavit for the
Commissioner it is sufficient to say so here.

Particulars

Vilpe of the property for which preseor depbfienl B Aot accouniable.

Mame of Solicitor (if any) .
If communications are to be sent to the Solicitor the deponent(s) must
sign here.

* Surike out the aliernative which does not apply.
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INTERPRETATION AND GENERAL CLAUSES
ORDINANCE.
(Chapter 1).

SPECIFICATION OF PUBLIC OFFICE.

RECEIFT FOR DUTY AND INTEREST.

In exercise of the powers conferred on him by section 43 of
the Interpretation and General Clauses Ordinance, the Governor
hereby specifies the public office mentioned in the first column
of the Schedule hereto for the purpose of the particular sections

Booeived B i o L ARYARIE s o b s S| e DU of the Ordinance mentioned opposite such public office in the
the sum of 5 ..oiocoiiinns .... for estate duty and interest thereon. second column of the Schedule hereto.

SCHEDULE.

(Signatura)

1 ! Ordinance or Section of Ordinance for
Public Dﬁ'll:ﬂ. which S]:Il'..‘fifll:d.

Director of Public Works | Sand Ordinance (Chapter 147) Sections 2 and 3

7 By Command,

ra

oy

Ao UGN

Clerk of Councils.

Councit. CHAMBER,

4if p 1970
14th July 1970. Acting Colonial Secretary.

8th July 1970.




INTERPRETATION AND GENERAL CLAUSES
ORDINANCE.

{Chapter 1),
SPECIFICATION OF PUBLIC OFFICE.

In exercise of the powers conferred on him by section 43 of
the Interpretation and General Clauses Ordinance, the Governor
hereby specifies the public office mentioned in the first column of
the Schedule hereto for the purpose of the particular subsections
of the sections of the Ordinance mentioned opposite such public
office in the second column of the Schedule hereto.

SCHEDULE.

Public Office. Ordinance and Sections for which specified.

Commissioner of Labour | Employment Ordinance (Chapter 57) sections
HNENe), 2102Me), ZH2N0), 21(3) and IZ(2),

By Command,

e —— Qﬂra -'\.,.&

Acting Colonial Secretary.
I13th July 1970,




WORKMEN'S COMPENSATION ORDINANCE.
(Chapter 282).

WORKMEN'S COMPENSATION (AMENDMENT)
REGULATIONS 1970.

In exercise of the powers conferred by section 51 of the
Workmen's Compensation Ordinance, the Commissioner of Labour
has made the following regulations—

1, These regulations may be cited as the Workmen’s Com-
pensation (Amendment) Regulations 1970,

2. The First Schedule to the principal regulations is amended
by deleting Forms 2 and 2A and substituting the following—

“Form 2. [reg. 4.]
WOREMEN'S COMPENSATION ORDINANCE.
(Chapter 252).
Section 15.

Notice by Employer of the Death of a Workman or of an Accident 1o a
Workman Resulting in Death or Incapacity,

(To be completed and returned in duplicate to the Labour Department
within 7 days of the accident).

To the Commissioner of Labour,
Hong Kong.

Mame of injured workman Sex | Age | Identity Card Number
(Surname first)

Occupation | Date of injury Time of injury

am./p.m.*

Citation.

Amendment of
First Schedule.
{Cap. 2E2, sub. leg.)
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The wages of the workman at the time of accident were $

Mature of injury Resull of injury—Injury /Death® day fweek fmonth.*

1

! For the preceding twelve months or total period of employment, if less
| | than twelve months, the following additional information is provided :
[

Average wages lday [week /month.*

: ” Average wages for regular
Describe in detail how the accident happened overtime worked Bt [ day [week /month,*

Additional allowance or bonus
of constant nature {dav /week /month.*

[day [ week fmonth.*

Place of injury Was free food provided by the emplover? Yes/No*
Was free accommodation provided by the employer? Yes/No*

Was the employer insured against liabilities under the Workmen's Com-
pensation Ordinance? Yes/MNo*

H injury is due to machinery, state: Name of insurance company Policy Number

Type of machine Was the machinery power-driven
Yes/No*

Parl causing injury Was the machinery in motion
Yes/MNo*

—= L T e e

Name of employer Position

(Chop of company) B e e Ve S AL

* Delete whichever is not applicahle,

Telephone Number

Form 24,

WOREMEN'S COMPENSATION DRDINANCE.
— (Chapter 282).
If accident resulted in death, Police not notified/notified* at Section 15,

R R I Station.

Notice by Employer of the Death or Incapacity of a Workman
due to Qecupational Diveare.

Name of next-of-kin Relabionship {To be completed and returned in duplicate to the Labour Department

within 7 days of the incapacity or death),

To the Commissioner of Labour,
Hong Kong.

Address Name of injured workman Sex | Age | Identity Card Number

(Surname first) |




Qccupation | Duration of employment

B A Rl i YAl B R

Dizease suffering from Date of onset of the occupational

| disease

Types of work attributed to the occupational disease:—

The occupational disease resulted in death/partial/total* incapacity of a
permanent {temporary® nature

Mame of employer

Address Telephone Number

If accident resulted in death, Police not notified/notified® at
. Station

Mame of next-of-kin Relationship

The wages of the workman at the time of accident were §
day [ week /month,*

For the preceding twelve months or total period of employment, if less
than twelve months, the following additional information is provided:

Average wages Fiiieans e fday fweek fmonth, *

Average wages for regular

overtime worked . Jday fweek [month.®

Additional allowance or bonus

of constant nature Iday [weck |month.*

Total: oo fday [week fmonth.*

Was free food provided by the emplover? Yes/Mo*

Was free accommodation provided by the employer? Yes/No*

Was the emplover insured against linbilities under the Workmen's Com-
pensation Ordinance? Yes [ Mo®

Mame of insurance company Policy Mumber

I intend/do not intend*® to dispute the workman's claim to compensation
on the following grounds:—

Signarure
FORIIR - - o b rrinemyms pommra s pera v o s i

(Chop of company)

® Deleie whichever s not applicable.

30th June 1970, Commissioner of Labour.

Explanatory Note.

{Thiz Note is not part of the regulations, but i infended
to indicate their general purport),

These resulations prescribe new forms of notices to be given to the
Commissioner of Labour by employers, in respect of their employees, of
accidents resulting in incapacity or death or of incapacity or death due to
an occupational disease,
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PROTECTION OF WOMEN AND JUVENILES ORDINANCE.
{Chapter 213).

PROTECTION OF WOMEN AND JUVENILES (PLACES OF
REFUGE) (AMENDMENT) REGULATIONS 1970.

In exercise of the powers conferred by section 39 of the
Protection of Women and Juveniles Ordinance, the Governor in
Council has made the following regulations—

1. These regulations may be cited as the Profection of
Women and Juveniles (Places of Refuge) (Amendment) Regulations
1970.

2. The principal regulations are amended by adding, after
regulation 8, the following—

“Prescribed 9. The form szt out in the Schedule is prescribed
formfor _ for the purposes of subsection (3) of section 34A of
purposes of h
section 34A 1-]1{-" U[d:ll'.kul'll::t:.
of the
Ordinance.
Scheduabe.
SCHEDULE. [reg. 9]

PROTECTION OF WOMEN AND JUVENILES
ORDINANCE.
(Chapter 213}

Orper For DETENTION 1IN PLACE OF REFUGE.

HONG KONG IN THE MAGISTRATE'S COURT
AT cndlaiinben JTEVENILE COLURT.

To each and all of the police officers of the said Colony
and to the Superintendent of
a place of refuge provided under the Protection of Women
and Joveniles Ordinance ...........

being a child [or young person] in respect of whom an
application has been made to the Juvenile Court sitting
at .

The hearing of the case being adjourned.

Citation.

Addition of
new regulation
9 and Schedule,

(Cap. 215, sub. leg.)
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[You, the said police officers, are hereby commanded to
convey the said child [or young person] to the said place of
refuge and there to deliver him/her to the said superintendent
together with this order: and]t

You, the said superintendent, are hereby commanded to
detain him fher until the
19, ..

And you, the said police officers, are further commanded

to convey the said child [or young person] on the said

day of 19 i

. noon before the Juvenile Court sitting

BE i i s asnn i e coa e 10- be- fiirther dealt - with
according to law.

Dated this ............ e

s) O

Note; 1 Delete Il child or young person already detained in the place
of reluge.

* The period of detention muost not exceed twenty-elght  daye.”.

AZA

Clerk of Councils,

CounciL CHAMBER,
21st July 1970,

Explanatory Note.

{Thizs Note is not part of the repulations, but is intended
to Indicate their general purport).

These regulations contain the form of an order for detention in a
place of refuge made by a juvenile court under section 34A of the Protec-
tion of Women and Juveniles Ordinance.

REETUEH (B HIB =)
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ESTATE DUTY (FORMS) NOTICE 1970.
CORRIGENDUM.
It is hereby notified that the Estate Duty (Forms) Notice
1970, published as Legal Motice No. 108 of 1970, is corrected—

(@) in paragraph 1, by substituting “January 19717 for

“September 19707; and
(b) in Form 1 in the Schedule—

(i) by inserting “LRED. 1" beneath “[para. 2.]";

{ii) by substituting “romanized” for “Romanised” in
the second sentence at the beginning of the Form;
grant® o
resealing of grant

is

(iii) by substituting
grant 3
resealing of grant

(iv) by substituting *“Part 11" and “Part I" respec-
tively for “Part 2" and “Part 1" in paragraph 4;

Wi

in paragraph 1;

(v) by substituting “(ii)" for “(i)" in the second place
where it occurs in question 3(b) in the Table headed
“QUESTIONAIRE.";

(vi) by deleting the full stop after “8" in item 6 in
the second column of the Table headed “CLASS OF
PROPERTY.";

{(vii) by inserting a comma after “rent” in instruction
{7}i) in the first column of the Table headed “CLASS
OF PROPERTY."; and

(viii) by substituting “Persons” for “Person” in para-
graph (i) of STATEMENT “X".




TAX RESERVE CERTIFICATES ORDINANCE,
(Chapter 289).

TAX RESERVE CERTIFICATES (FOURTH SERIES)
(AMENDMENT) RULES 1970.
In exercise of the powers conferred by section 3 of the
Tax Reserve Certificates Ordinance, the Governor has made the

Citation,

following rules—
These rules may be cited as the Tax Reserve Certificates

L.
{Fourth Series) (Amendment) Rules 1970,
2. The Schedule to the principal rules is amended in para- Amendment of
graph 1 of the Instructions in Form | by deleting “refunded to :j‘“'“ﬂ"ﬂ"“
the holder™ and substituting the following— R Tl s
dealt with in accordance with role 8 of the Tax Reserve

Certificates (Fourth Series) Rules'

By Command,

he— ____—%\.-J

Acting Colonial Secretary.

22nd July 1970,
Explanatory Nofe,
but v incended

{This Note s not pari of the rules
to indicate their general purpori)

These rules correct an error in the wording in paragraph | of the
Instructions in & Tax Reserve Certificate so as lo clearly indicate on the
certificate that any balance after payment of tax will be dealt with in

gocordance with rule B of the principal rules
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MERCHANT SHIPPING ORDINANCE.
{Chapter 281).

MERCHANT SHIPPING (CONTROL OF PORTS)
(AMENDMENT) REGULATIONS 1970
(COMMENCEMENT) NOTICE 1970.

In exercise of the powers conferred by paragraph (1) of
resulation 2 of the Merchant Shipping (Control of Ports) (Amend-
ment) Regulations 1970, the Governor hereby appoints the 31st
day of July 1970 as the day on which regulation 3 of the said
regulations shall come into operation.

By Command,

e — ';'_'j-}]akﬁ--i

Acting Colonial Secretary.
27th July 1970,




PUBLIC HEALTH AND URBAN SERVICES ORDINANCE.
(Chapter 132).

FOOD AND DRUGS (COMPOSITION AND LABELLING)
(AMENDMENT) REGULATIONS 1970,

In exercise of the powers conferred by section 55 of the Public
Health and Urban Services Ordinance, the Governor in Council
has made the following regulations—

1. These regulations may be cited as the Food and Drugs
(Composition and Labelling) (Amendment) Regulations 1970.

2. Regulation 2 of the principal regulations is amended—

by inserting after the definition of “container” the
following nmew definition—

LEaEY

meat” means the flesh of—
(g) any animal; or
(b) any bird,
intended for human consumption:”;

by substituting a semicolon for the full stop at the end
of the definition of “sell”; and

by inserting after the definition of “sell” the following
new definition—

" “tenderized meat” means meat which has been treated
with proteolytic enzymes or meat derived from live
animals or birds which have been so treated.”.

3. The Second Schedule to the principal regulations is
amended by inserting after item 8 the following new item—

“9, Tenderized meat.

(@) Every container containing tenderized meat shall be
clearly and legibly marked with the words “TENDER-
IZED MEAT™ in capital letters and the Chinese
characters (i CHls &%),

In the case of tenderized meat which is not made up in
or on a container, a label or ticket clearly and legibly
marked with the words “TENDERIZED MEAT" in

Citation,

Amendment of
regulation 2.
(Cap, 132, sub. leg.)

Amendment of
Second
Schedule.
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capital letters and the Chinese characters ( InTH4H% )
shall be affixed or attached to that meat.”.

G s,

Clerk of Councils
CouncIL CHAMBER,

dth August 1970,

Explanatory Note.

{This Note iy not part of the regulations, but is intended
fo indicare their general purport).

The effect of these regulations is to require that meat which has been
tenderized will be marked to show that is has been so tenderized
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LEGAL PRACTITIONERS ORDINANCE.
(Chapter 159).

STUDENTS (AMENDMENT) (NO. 2) RULES 1970,

In exercise of the powers conferred by section 73 of the Legal
Practitioners Ordinance, the Committee of The Law Society of
Hong Kong, with the approval of the Chief Justice, has made the
following rules—

1. These rules may be cited as the Students (Amendment)
(No. 2) Rules 1970.

2. Rule 6 of the principal rules is amended—
(@) by being renumbered as paragraph (1) thereof: and

(b) by inserting after paragraph (1) the following new para-
graph—

“(2) A person may apply to enter into articles
for a reduced term by virtue of having taken a de-
gree at a university other than a university specified
in the Second Schedule to the Students Regulations
1962; in such case he shall lodge at the Society's

B office an application in accordance with Form 17 in
Form 17, the First Schedule or in such other form as the
Society may from time to lime prescribe, together
with a certificate from the Registrar or other appro-
priate official of the university where he graduated
and such other evidence as the Society may require.”.

3. Rule 9 of the principal rules is amended in paragraph (2)
by deleting the full stop at the end thereof and substituting the
following—

“* save that—

(@) during the first year of such period an articled clerk
who has previously passed in five or six heads of
that examination may present himself once for re-
examination in the head or heads which he has
previously failed; and

during such period an articled clerk may present
himself not more than twice for Head (ii) Accounts
in the Part Il examination and may be allowed up
to one month's absence from the office of his prin-
cipal in order to prepare for that paper, such period

Citation.

Amendment
of rule 6.
iCap, 15%, sub, f=g.)

Amendment
of rule 9.




Amendment
of First
Schedule,

Amendment
of Second
Schedule,

2

of absence to be reckoned as if it were a period of
employment with the principal and as good service
under articles.”,

4. The First Schedule to the principal rules is amended by
inserting after Form 16 the following new form—

“ForMm 17. [rule 6.]
STunexnT RULES,

APPLICATION FOR A REDUCTION IN THE TERM OF ARTICLES
BY A GRADUATE OF A UNIVERSITY OTHER THAN
A RECOGNIZED UNIVERSITY.

To: The Secretary,
The Law Society of Hong Kong.
I, {a)
of '
hereby apply that the term of articles applicable to me shall be the term
that would have been applicable had 1 taken a degree at a university
specified in the Second Schedule to the Students Regolations 1962,

1 produce the following evidence of having taken a degree at a
umversity other than a wniversity specified in the said Schedule,

Dated this day of 19

(Signed)
fa) Full name of applicant.

(B} Addreas,

{c} This will pormally be o centdficate from the University Reglsmar or other sppropriate
officlal nnd should sei out full dethils of the degree,”,

5. The Second Schedule to the principal rules is amended
by deleting paragraph 2 and substituting the following—

“2. In the case of a person who, before entering into
articles—

(@) has taken a degree, not being an honorary degree,
at the University or any university specified in the
Second Schedule to the Students Regulations 1962,
or is in a position to supplicate for such degree: or

has taken a degree, not being an honorary degree,
at a university other than—
(1) the University; or

(it) a university specified in the Second Schedule
o the Studenis Regulations 1962,

and has by virtue thereof successfully applied to the
Society for a reduction in the term of his articles,

and who has passed the Part 1 examination or has been
granted total exemption therefrom, the term shall be two
and a half years; or, if he has neither passed the Part [
examination nor been granted total exemption therefrom, the
term shall be three years.”.

T. 5 Lo,
Chairman.

PETER C. WoNG, A. R. CHETTLE,
Member. Member.

I. R. A, MacCaLLum, G, SINCLAIR STEVENSON,
Member. Member.

C. H. Wong, D. Q. CHEUNG,
Member. Member.

Caanres C. C. SN, P. P. Y. YuEn,
Member. Member,

CELINA Law,
Secretary.

Dated this 30th day of July 1970.

Approved this 29th day of July 1970.

ADS Ao

ool —
Acting Chief Justice.

Explanatory Note.

(This Nofe is not part of the rules, but is intended
to indicate their general purport).

These rules bring rules 6 and 9 of the principal rules into line with
the Training Regulations of the Law Society of England and Wales.

A graduate of & university which & not mentioned in the Second
Schedule to the Stodents Regulations 1962 may now apply to the Society
for a reduction of the term of articles and if his application is successful,
the term of articles will be the same as if he were a graduate at a univer-
gity so0 mentioned. Rules 2 and 5 which amend rule 6 and the Second
Schedule to the principal rules respectively provide accordingly,
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Subject to certain conditions, an articled clerk may now, during the
period of two years after passing the Part I examination, sit for Head (ii)
of the Part Il examination and the heads of that examination which he
has failed previously and he may be granted leave of absence for that
purpose. Rule 3 provides accordingly.

_Rul_: 4 inseris a new Form 17 in the First Schedule for use in an
application for reduction of the term of articles.
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TAX RESERVE CERTIFICATES ORDINANCE.
{Chapter 289),
TAX RESERVE CERTIFICATES (FOURTH SERIES)
(AMENDMENT) RULES 1970,
(EF 2R ( A — A EE )
—R-EFFEEBRS (A ) (iE57) #Al
CORRIGENDUM.
S IEALH
The undermentioned Chinese translation of the Explanatory

Note is substituted for the translation attached to L.N. 114 of
1970
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B —

H B
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BRITISH NATIONALITY (MISCELLANEOUS PROVISIONS)
ORDINANCE.
(Chapter 186).

BRITISH NATIONALITY (MISCELLANEOUS PROVISIONS)
ORDINANCE (AMENDMENT OF SCHEDULE)
ORDER 1970.

In exercise of the powers conferred by section 5 of the British
Nationality (Miscellaneous Provisions) Ordinance, the Governor
in Council has made the following order—

1. This order may be cited as the British Nationality
(Miscellaneous Provisions) Ordinance (Amendment of Schedule)
Order 1970,

2. The Schedule to the principal Ordinance is deleted and
replaced by the following-

“SCHEDULE.

TanLE oF FEEs,

; : T ey g | Amount To whom fee is
Matter in which fee may be taken. | “affea i e Hakd,

5

1. Registration of a woman who is
a British protected person or an
alien as a citizen under s, &(2)
of the British Mationality Act
1948, | Director of
Immigration.
Registration of & woman as a |
British subject under s. 1 of the
British Mationality Act 1965, | Y ‘ The same,

Registration of a minor who is

a British protected person or an |
alien as a citizen under s 7

of the British Nationality Act

1948 —

(g} Subject as hercinafter pro-
vided, where the minor is a
British protected person;

(4) Subject as hereinafter pro-

vided, where the minor is
an alien;

J The same,

Citation,

Deletion and
replacement of
Schedule,

{Cap. 1863




Amount To whom fee is in the Schedule to the principal Ordinance as if this order had
of fee. not been made.
5 F S
If the application for the minor's | i i
registration was made at the
same lime a8 an application by Clerk of Councils
one of his parents for a certifi- i e
SEr e R Ta AT CounciL CHAMBER,

cale of naturalization; 40.00
ITth August 1970,

Matter in which fee may be taken,

If the application for the minor's
registretion was made at the
same Ume s an application for
the registration of another minor Eame.
child of the AR PREen, Sxochil (Thisz Note ix not part of the order, but is intended
in the case of the first child fir indivate ity general purport),
registered in pursuance of those :
applicalions, Paragraph 2 of this order specifies 5 new table of increased fees for
grants of certificates of naturalization and other matters under the British
Registration of & stateless person Mationality Acts,

a5 & citizen wunder s, 1 of the i
British Nationality {(No. 2) Act . Faragraph 3 provides that the fees payable in respect of an application
1964 ; for naturalization made before this order comes inlo operation shall be
payable on the old scale of fees,

Explanatory Note,

Grant of a certificate of natural- |
ization-

[a) To a British prolecled per-
5 i _ KRB (HFRE ) RO T AS—/\ 55 )
(B) To an alien. G00.00 — *;L f'ﬁﬁi?&@bﬂﬁ { %jﬁﬂaﬁ § ﬂ;ﬁfﬁ] ,-\ miﬁ:’ﬂ;f'j' ; -:J %

Girant of a certificate of citizen- -ix
ship in case of doubt, 300,00 = H

C A FE R s (T 6 « MBS RS BB AR ) o
Registration of a declaration

of intention 1o resume British AR AT AT AN TR R S R A
nationality. ; AR R AT S R R o

Registralion of a declaration of ﬁ'l‘%;éﬁrﬁ » LfEdte S MR 0 e S LI 3 » SRR AR (Lt
renunciation of citizenship other i A

than & declaration made in
the circumstances mentioned in
s, 1{1¥a) of the British MNation-
ality Act 1964,

Supplying a certified true copy
of any notice, certificate, order,
declaration or ‘entry given,
granted or made by or under
the British Mationality Act 1948,

Saving. 3. Any fee payable in respect of an applicaiion for the
grant of a certificate of naturalization made prior to the coming
into operation of this order shall be payable at the rate specified




IMMIGRATION (CONTROL AND OFFENCES)
ORDINANCE.

(Chapter 243).

IMMIGRATION (CONTROL AND OFFENCES)
(AMENDMENT) REGULATIONS 1970.

In exercise of the powers conferred by section 47 of the
Immigration (Control and Offences) Ordinance, the Governor in
Council has made the following regulations—

1. These regulations may be cited as the Immigration
{Control and Offences) (Amendment) Regulations 1970,

2. Repulation 9 of the principal repulations is amended—
(a) 1in paragraph (1) by deleting “emergency certificate” and
substituting the following—
“emergency passport”;
by deleting paragraph (2} and substituting the following—

*“(2) Any certificate of identity issued under

this regulation, shall be valid—

{g) for a period of five years from the date
of issue thereof and shall be renewable for
one further period of five years; or

() for one journey out of the Colony and a
subsequent return journey to the Colony
within a period of twelve months from the
date of issue thereof.

(3) An emergency passport issued under this
regulation shall be valid for a period not exceeding
twelve months from the date of issue thereof.”.

Regulation 11 of the principal regulations is revoked,

Regulation 13 of the principal regulations is amended—

by deleting paragraphs (1) and (2) and substituting the
following—

“f1} The Director may issue to any person, on
payment of the prescribed fee, a re-entry permit
which shall be valid—

(@) for a period of five years from the date of
issue thereof and shall be renewable for one
further period of five years; or

Citation.

Amendment of
regulation 9,
(g, 241, sub. leg. )

Revocation of
regulation 11.

Amendment of
regulation 13,




Amendment of
regulation 14,

Amendment of
regulation 16,

Deletion and
replacement of
Sixth Schedule.

2

(b) for a period not exceeding six months from
the date of issue thereof and shall not be
renewable.

(2) A re-eniry permit valid for five years shall
be sufficient authority within the Colony for the
person described therein to re-enter the Colony on
any number of occasions during the period for which
the permit is valid.”;

(b} in paragraph (3) by deleting “three™ and substituting
the following—

[Ty |

51X .

5. Regulation 14 of the principal regulations is amended
by deleting “or 11, emergency certificates” and substituting the
following-

Y, BMErgency passports’.

6. Regulation 16 of the principal regulations is amended
in the proviso to paragraph (1) by deleting “Hong Kong currency
at the rate of eighty cents to one English shilling” and substituting
the following

“the equivalent amount of Hong Kong currency”.
7. The Sixth Schedule to the principal regulations is deleted
and replaced by the following

“SIXTH SCHEDULE.

Document or CHrCUmsiance.

Passport

Passport of restricted walidity

Extending for the first time the validity of a passport of
restricted wvalidity i e R A | AT AP,

Emergency passport

Making or forwarding, or both, a request or recommendation
to any authority of a foreign state, Commonwealth country,
colonv, Protectorate, Protected State or Trust Territory for
the issue or renewal of a passport or other travel document
or document of identity or for the grant of a visa or entry
permit

Seaman’s identity book valid for § wears
Renewal of seaman’s identity book valid for 5 years
Seaman'’s certificate of nationality and identity

Renewal of seaman's certificate of natonality and identity

Document or circumstance,

Entry visa ...

Transit visa

Extension of stay

“Class A™ extension of stay ..

Certificate of i{dentity under regulation 92Ng) wvalid for
5 yeary ... e E b

Renewal of certificate of identity under régulation 9 valid for
3 years

Certificate of identity under regulation 9(2¥4) valid for one
journey o g :

Re-entry permit valid for 5 years

Renewal of re-entry permit valid for 5 years ...
Re-entry permit valid for a period not exceeding six months

Entry permit for resident of Macau valid for one visit o be
made within a perind of three months from the date of
issue | TR e T S

Entry permit for resident of Macau valid for any number of
journeys within a period of twelve months from the date
of issue

Entry permit

Entry permit—reduced rate

Endorsement to
(i} passport;
(ii) certificate of identity;
(iii} re-entry permit:
(iv) entry permit for resident of Macau

p

Clerk of Councils.
CounciL. CHAMBER,

Hith August 1970,

Explanatory Note,

(This Note is not part of the repulations, but iv intended
to indicate their general purport),

Regulations 2 and 4 amend regulations 9 and 13 of the principal
regulations by providing that certificates of identity and re-entry permits
{ﬂr rnut_ﬂph: journeys shall be valid for 5 years and that a re-entry permit
for a single journey shall be valid for 6 months.




4

Regulation 3 revokes regulation |1 of the principal regulations.
Certificates of identity under the regulation are not issued and the regula-
tion is not needed.

Regulation 5 mekes consequential amendments to regulation 14.

Regulation 6 amends regulation 16 of the principal resulations by
providing that if a visa fee of a foreign country differs from the visa fee
specified in the Sixth Schedule, the fee payable on a wvisa granted to a
national of that country shall be the wvisa fee pavable in the United
Kingdom converted into the equivalent amount of Hong Kong currency.

 Regulation 7 replaces the Sixth Schedule with & new Schedule con-
taining increased fees

AEASL (BRI EGEEAYTT ) (&0 ( IEHEAS _U=5% )
—NEBEARAS (T REMSER) (1E57) HH
it B
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AR (000 — BN PI S S A B UR H TT » LU S T S R i

1 P2z S {50 O O TS e T R A e O R e 8 5 o T SRR i
P22 |’y AT AT AR R B < A o

AR A =R L — B A+ Tk e R A R e e
FEfel B AR » MRk e T o

A T T BT A B e M T A e i T o

A (AR T IR AR R AT » LA (R LA SR A e
PR B I AP e BT AR A PR » FTEER S A B A N AT I
RELEMES ERG AT BTN AR » BEHITS B

LA R EN W =AM LR » TR A
B E s o

RESETTLEMENT ORDINANCE.
(Chapter 304).

RESETTLEMENT (AMENDMENT) (NO. 2)
REGULATIONS 1970.

In exercise of the powers conferred by section 51 of the
Resettlement Ordinance, the Governor in Council has made the
following regulations—

1. These regulations may be cited as the Resettlement
(Amendment) (No. 2) Regulations 1970.

2. The principal regulations are amended by adding, after
regulation 4, the following

“Com:- 4A. A commencement of tenancy notice given

mencement  pnder section 28 or 49 of the Ordinance shall be in
of tenancy

nOLeE. accordance with Form 7 in the First Schedule.

Flrat Schedule,

Form 7.

Commence- 4B. A commencement of occupation notice given
T{i‘;ip:l[jun under section 44 of the Ordinance shall be in accord-
nolice. ance with Form 8 in the First Schedule.”.

First Schedube,
Form &,

3. Regulation 7 of the principal regulations is amended by
deleting “subsection (1) of section 43" and substituting the
following—

“subsection (3) of section 447,

d. The First Schedule to the principal regulations is
amended by adding, after Form 6, the following—

“ForMm 7. [reg. 4A.]

RESETTLEMENT ORDINANCE,
(Sections 28 and 49).

COMMENCEMENT OF TENANCY NOTICE,

Your tenancy of
Reseltlement Estate/ Resettlement
Area is to commence on the ...

Citation.

Addition of
new regulation
4A and 4B.
{Cap. 304, sub. leg.)

Amendment of
regulation 7.

Amendment of
First Schedule.




Amendment of
Sixth Schedule,

]
F

19. You will be liable to pay rent as from the Ist day of
; 19 Your first rent payment should
be paid not later than the Ist day of oo T L

You will be issued with -a Tenancy Card as soon as practicable.

Your tenancy is subject to the provisions of the Reseftlement Ordin-
ance and Regulations and to the general or special Conditions of
Tenancy set out in the Tenancy Card.

The Conditions of Tenancy set out in the Tenancy Card may be
altered from time to time.

Form B,

RESETTLEMENT ORDINANCE.
(Section 44).

COMMENCEMENT OF QOCCUPATION NOTICE.
COTTAGE RESETTLEMENT AREA.

S e s e e (Name of Occupant).
Your occupation of craReras -0 DS Pt e,
Cottage Resettlement Area is to commence on the . ............. day
2 AU i You will be liable to pay
Permits Fees from the lIst day of :
Your first payment should be paid not later than the
day of
You will be issued with an Occupation Permit as soon as practicable,
Your occupation is subject to the provisions of the Resettlement
Ordinance and Regulations, and to the general or special Conditions
of Occupation set out in the Occupation Permit.

The general or special Conditions of Occupation sel out in the Occupa-
tion Permit may be altered from time o time.

5. The Sixth Schedule to the principal regulations i1s
amended in column one by deleting “Marks I, I, IIl and IV
Blocks” and substituting the following

“Marks I, II, 1If, IV, V and VI Blocks and Single Storey
Restaurants in Commercial Blocks".

Clerk of Councils,
CounciL CHAMBER,
Ith August 1970,

Explanatory Note,

{This Note is not part of the regulations, but is intended
fo indicare their peneral purport),

Regulations 2 and 4 amend the principal regulations by adding two
new forms—ihe Commencement of Tenancy Motice and the Commence-
ment of Occupation Motice,

Regulation 5 provides for the charges listed in the Sixth Schedule to
apply to outside seating for restaurants in Mark ¥V and VI Blocks and for
single storey restaurants in commercial Blocks.

Regulation 3 makes a minor amendment consequential upon a change
in the Ordinance.

B R A ( MF AL AR =R )
—ERERE (1557 ) (W5 ) R’
=
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PUBLIC HEALTH AND URBAN SERVICES ORDINANCE.
(Chapter 132).

PUBLIC CONVENIENCES (CHARGES) (AMENDMENT)
(NO. 3) ORDER 1970,

In exercise of the powers conferred by by-law 4 of the Public
Conveniences (Conduct and Behaviour) By-laws, the Urban
Council has made the following order—

1. This order may be cited as the Public Conveniences
(Charges) (Amendment) (No. 3) Order 1970,

2, The principal order is amended in paragraph 2 by
adding, after item (14), the following new item—

"(15) Public latrine at Stanley Beach.".

Made by the Urban Council this 4th day of August 1970,

'_"“""} '-f" //.) e ’_é "T(' -“ _{'-I_F-—\..
—

{__&ecretary, Urban Council.,

Citation,

Amendment of
paragraph 2.
Cap. 132, b, |=g.y



SUPREME COURT ORDINANCE.
(Chapter 4).

SUPREME COURT FEES (AMENDMENT) RULES 1970.

We, the Rules Commitiee of the Supreme Court, being the
authority having for the time being power under section 38 of
the Supreme Court Ordinance to make, amend or revoke rules
regulating the practice and procedure of the Supreme Court of
Hong Kong, hereby exercise those powers as follows—

1. These rules may be cited as the Supreme Court Fees
(Amendment) Rules 1970

2. The First Schedule to the principal rules is amended in
item 58 by deleting “$8.00" and substituting the following—
“$13.00™,

Dated the 29th day of July 1970.

A. D, ScHOLES, A. M. McMuLLIN,
Acting Chief Justice. Puisne Judge,

W. A. BLAr-KERR, W. F. PICKERING,
Acting Senior Puisne Judge. Puisne Judee.

G. G. Brigags, 0. V. CHEUNG,
Puisne Tudge. Member,

E. H MiLLs-OwENs, G. E. 5. STEVENSON,
Puisne Judge, Member,

Pursuant to section 38(6)(d) of the Supreme Court Ordinance
I hereby certify that the foregoing rules have been made by the
requisite quorum of the Rules Commitiee under and by virtue of
section 38(6)a) of the Ordinance.

Dated this 29th day of July 1970.
ﬁr{?}v__,_‘uflf

Acting Chief Tustice.

Citation.

Amendment of
First Schedule,
(Cap. 4. sub. leg.)




2

Explanatory Note,

(Thivx Note is not part of the riles, but iz intended
to indicate their genergl purporf).

These rules amend the Supreme Court Fees Rules by increasing the

fee payable (o u person in possession of property seized in execution,
including a watchman,

m b e fl ( B)E B pIS IR )
—RAETEEFEE AR (1857 ) HA
i =B
C ARt SRR Bz fE T B » NGRS i i B AR Hiy D o

ACHL A R B P L IR o« RIS AP BT EREE A R A B A Ak
Fir MRS M B T LU » B S A I iR Ay o

THEFT ORDINANCE 1970,
(No. 21 of 1970).

THEFT ORDINANCE 1970 (COMMENCEMENT)
NOTICE 1970,

In exercise of the powers conferred by section 1 of the Theft
Ordinance 1970, the Governor hereby appoints the 1st day of
September 1970 as the day on which the said Ordinance shall
come into operation.

By Command,

Acting Colonial Secretary.
8th Augus: 1970,

e Dl -——‘1— © A,




PUBLIC HEALTH AND URBAN SERVICES ORDINANCE.
(Chapter 132).

FOOD BUSINESS (NEW TERRITORIES) (AMENDMENT)
REGULATIONS 1970,

In exercise of the powers conferred by section 56 of the Public
Health and Urban Services Ordinance, the Governor in Council
has made the following regulations—

1. These regulations may be cited as the Food Business
(New Territories) (Amendment) Regulations 1970,

2. Regulation 4 of the principal regulations is amended in
paragraph (2}

(@) in sub-paragraph (a), by deleting *, wharf or warehousa"
and substituting the following
“or wharf";

(B) in sub-paragraph (¢), by deleting the full stop at the end
thereof and substituting the following—

“{ or”; and
(c} by inserting after sub-paragraph (¢) the following new
sub-paragraph—

“{f) any warechouse, other than a warehouse in which
articles of food are stored under refrigeration.”.

3. Regulation 19 of the principal regulations is revoked and
replaced by the following-

“Steriliza- 19. No person engaged in any food business
lion ‘and shall use, or cause, suffer it to be used, in th
pesimiioni ; se, suffer or permit tc used, in the
utensils, course of such food business any crockery, glassware
or other utensil used in the preparation or consump-
tion of food, which has not, since the last occasion

on which it was used for any purpose, been-

(a) (i) washed clean and thereafter immersed
in boiling water, other than the water used
for the washing thereof, for not less than one
minute; or

(ii) washed clean and thereafter immersed
for a period of at least one minute and at
a temperature of not less than twenty-four
degrees Celsius in an effective and non-toxic

Citation,

Amendment of
regulation 4.
{Cap, 132, sub, lex.)

Revocation
and replace-
ment of
regulation 19,




Amendment of
regulation 30.

Amendment of
regulation 31,

2

solution of a bactericidal agent approved by
the Director; or

(iii} mechanically washed clean in an
apparatus which has been manufactured and
sold for the washing of crockery, glassware
or other utensils of the type for the washing
of which such apparatus is being used and is
of a type approved by the Director; and

dried by evaporation or with a clean, light
coloured drying cloth; and

unless immediately required for further use,
stored in a cupboard which has been render-
ed proof against the aceess of dust, insects
and vermin.”.

4. Regulation 30 of the principal regulations is amended by

deleting paragraph (1) and substituting the following—

“(1) Save with the permission in writing of the Director,
no person shall—

(a) sell or offer or expose for sale, or possess for sale
or for use in the preparation of any article of food
for sale, any of the foods specified in items 1 to 5
inclusive, items 9 to 14 inclusive and item 16 of the
Second Schedule:

Provided that this sub-paragraph shall not apply
to the hawking of live pouliry in any place or area
for the time being set aside by the Director pursuant
to paragraph (2) of regulation 4 of the Hawker (New
Territories) Regulations;
sell or offer or expose for sale, or possess for sale
any of the foods specified in items 6, 7, 8 and 15 of
the Second Schedule unless such food is contained
in an unopened hermetically sealed container; or
possess for use in the preparation of any article of
food for sale any of the foods specified in items 6, 7,
8 and 15 of the Second Schedule unless such food is,
until the time it is about to be so used, contained
in an unopened hermetically sealed container.”.

5. Regulation 31 of the principal regulations is amended-
(@) in paragraph (1}—

(i) by deleting the full stop at the end of sub-paragraph
{d) and substituting the following

*; or"; and

3

(ii) by inserting after sub-paragraph (d) the following
new sub-paragraph-

“(e) any cold store.”:

in paragraph (2)—

\ (i) by inserting immediately before the definition of
“food factory” the following new definition

" “cold store” means any warehouse in which articles
of food are stored under refrigeration;”;

(i) by deleting the definition of “food factory” and
substituting the following—

“*“food factory™ means any food business which in-
volves the manufacture or preparation of food
for sale for human consumption off the premises,
but does not include a frozen confection factory,
a milk factory or any business carried on by a
hawker who is the holder of a licence under
the Hawker (New Territories) Regulations:™;

(iif) by inserting in the definition of “fresh provision
shop™ after “or any business carried on by a hawker”,
the following—

“who is the holder of a licence under the Hawker
(New Territories) Regulations™:

(iv) by deleting the definition of “restaurant” and sub-
stituting the following—

LTI

restaurant™ means any food business which involves
the sale of meals or unbottled non-alcoholic
drinks other than Chinese herb tea, for con-
sumption on the premises, but does not include
any business carried on by a hawker who is the
holder of a licence under the Hawker (New
Territories) Regulations:”; and

(v) by inserting in the definition of “siu mei and lo
mei shop™ after “or any business carried on by a hawker”,
the following—

“who is the holder of a licence under the Hawker
{New Territories) Regulations™; and

(c) by deleting paragraph (3) and substituting the following—

“(3) Without prejudice to anything contained in
the Ordinance relating to licences, any licence granted




Amendment of
regulation 32,

Amendment of
regulation 33.

4

under this regulation may be subject to any or all of
the following conditions—

(@) a condition prohibiting or restricting the
carrying on at or from the food premises to
which such licence relates of any particular
kind of food business;

a condition prohibiting or restricting the
carrying on at or from the food premises to
which such licence relates of any kind of
business other than that specified in the
licence;

a condition prohibiting or restricting the
sale to customers at or from the food pre-
mises to which such licence relates of any
food or drink or any class of food or drink
other than such food or drink or class of
food or drink as may be specified in the

licence.”,

6. Regulation 32 of the principal regulations is amended in
paragraph (1)
{g) in sub-paragraph (j), by deleting the full stop at the end
thereof and substituting a semicolon: and

() by inserting after sub-paragraph (j) the following new
sub-paragraph—
“(k) space allocated to the thawing of frozen articles
of food and to facilities for inspection and
sampling of such food.”.

7. Regulation 33 of the principal regulations is amended in
paragraph (1)—
(@) by inserting in sub-paragraph (j) after “restaurants.” the
following—
“other than restaurants selling only light refresh-
ments,”; and

(b) by inserting the following new sub-paragraph after sub-
paragraph (f}—

“(ja) in the case of light refreshment restaurants
wishing to sell any hot Chinese dishes which
may from time to time be permitted under their
licences, the total space allocated to kitchens
and preparation of food and cleansing of utensils
is not less in proportion to the total usable
floor space than that prescribed in the Fourth
Schedule;”,

5

ﬂ'. The principal regulations are amended by adding, after
regulation 33, the following new regulation

“Additional 33A. No licence shall be granted by the Director
F:‘:‘i'ﬁi‘:*“t under regulation 31 in respect of a siu mei or lo mei
of licence  Shop unless the Director is satisfied that the premises
for siu mei in respect of which the application is made are not

:t':gpi“ Mel being used for the sale of fresh meat.”.

9. The Third Schedule to the principal regulations is
amended—

(@ in i{cm 3 of Class B licences, by deleting “not involving
huFiLing on the premises except for making tea and hot
drinks excluding soups™; and

(b) by inserting after item 5 of Class D licences the
following—

“E. Cold Stores.
General All sizes ..... $500 1st October.”,

10. The Fourth Schedule to the principal regulations is
amended—

(@) by deleting “[reg. 33(1)/).]" where it appears opposite to
the heading “FOURTH SCHEDULE™ and substituting
the following—

“[reg. 331K & (ja).]"; and
(b) by inserting at the end thereof the following—

"Class B3 restaurants wishing to sell any hot Chinese
dishes which may from time lo time be permitted under
their licences.

Lisable floor

Minimum aggregate area of kitchen,
space in food preparation room and scullery
5q. fL aceommeodation in sq. fr.

240 or less 54 sq. i

241 - 380 224% of usable floor space or 75 sq. ft.

whichever is the less.

381 - 600 20% of usable floor space or 95 sg. ft
whichever is the less.

601 - 1,000 16% of usable floor space or 150 sq. ft.

whichever is the less,

1,001 - 2,000 15% of wsable floor space or 200 sq. ft.
whichever is the less.

2,001 or over 10% of usable floor space or 300 sq. ft.
whichever is the less.

Addition of
regulation 313A.,

Amendment
of Third
Schedule,

Amendment
of Fourth
Schedule.
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Note: The usable floor space is the aggrepate floor area
of the restaurant excluding any offices, store-rooms,
staircases, staircase halls, lift landings (up to a
maximum of 50 sg. ft.), space uvsed in providing
water closet fitments, urinals and lavatory basins,
and any space occupied by machinery for any lift,
air-conditioning system or similar service.”.

Clerk of Councils.
CounciL CHAMBER,

I18th August 1970,

Explanatory Note.

{This Note is not part of the regulations, but is intended
to indicate rheir general purpors).

Regulation 4 is amended to make the regulations to apply to
warehouses which store [rozen foods.

2. Regulation 19 of the principal regulations, which relates to the
sterilization and storage of utensils used in food businesses, is amended
s as to provide that as an alternative to washing and immersion in boiling
water, utensils may be cleaned either by immersion in ‘a solution of a
bactericidal agent or by washing in an approved machine,

3. Regulation 30 is amended to provide that a permit under that
regulation shall not be required in the case of foods specified in items
6, 7., 8 and 15 of the Second Schedule, if the food is contained in an
unopened hermetically sealed container or if it is conlained in such a
container until it is about to be used.

4. Regulation 31 is amended so as to differentiate between a food
factory and a restaurant and to make it clear that references to the
business of a hawker in the definitions of “food factory”, “fresh provi-
sion shop”, “restaurant” and “sin mei and lo mei shop™ are to a licensed
hawker only. The regulation also specifies further conditions to which a
licence may be subject and requires a licence to be obtained for a cold
store.

%, Regulation 32 is amended to require the plan accompanying an
application for a licence for a cold store to include particulars of
the space allocated 1o the thawing of frozen food and facilities for its
inspection.

6. Regulation 33 has been amended so as to reguire that a minimum
area must have been set aside for kitchen and scullery space in light
refreshment restaurants wishing to sell hot Chinese dishes.

7. By the new regulation 33A a licence for the sale of siu mei or
lo mei may not be granted in respect of premises in which a business
involving the sale of fresh meat is also carried on.

fi

8. The fee payable for a cold store licence is inserted in the Third
Schedule.

9., The Fourth Schedule iz amended to specify the minimuom areas
for kitchen and scullery space in light refreshment restaurants selling hot
Chinese dishes.
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PUBLIC HEALTH AND URBAN SERVICES ORDINANCE.
(Chapter 132),

FROZEN CONFECTIONS (NEW TERRITORIES)
(AMENDMENT) REGULATIONS 1970,

In exercise of the powers conferred by section 56 of the
Public Health and Urban Services Ordinance, the Governor in
Council has made the following regulations—

1. These regulations may be cited as the Frozen Confections
(New Territories) (Amendment) Regulations 1970.

2. Regulation 9 of the principal regulations is revoked and
replaced by the following—

“Frozan 9. No person shall keep any frozen confection

confections : R : .
other than 1Dtended for sale for human consumption, other than

soft ice ice cream of the kind commonly known as soft ice
cream Lo - .

be kept cream, in any place the temperature of which exceeds
below —2* —2" Celsius.”,

Celsius,

3. The First Schedule to the principal regulations is
amended—

(@) in paragraph (1)}—

(i) by deleting *45° Fahrenheit” and substituting the
following—
“7° Celsius"™;
(ii) in sub-paragraph (a@), by deleting *150° Fah-
renheit” and substituting the following—
“66° Celsius™;
(iii) in sub-paragraph (b) by deleting “160° Fah-
renheit” and substituting the following—
*71° Celsius"; and
(iv) in sub-paragraph (c) by deleting “175° Fah-
renheit” and substituting the following—
“79° Celsius”; and

Citation.

Revocation and
replacement of
regulation 9.

Cap. 112, sab, leg)

Amendment of
First Schedule.
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(b) in paragraph (2) by deleting “45° Fahrenheit" in both
places where it occurs and substituting the following—

“7° Celsius™.

Clerk of Councils.

CounciL CHAMBER,
18th August 1970,

Explanatory Note.

(This Note is not part of the regulations, bur is intended
to indicate their general purport).

Regulation 2 of these regulations revokes the existing regulation 9
which provides that all frozen confections shall be kept at a temperature
below —2° Celsius, and replaces it with a new regulation which exempis
soft ice cream from this requirement

References in the principal regulations to the Fahrenheit scale are
converted to the Celsius scale of temperature,

EREERTEREHERA (AFEEHAN =25 )
—NEFFREREEER (WFR ) (1877) /A
H O
(A SRR OE2 (AT » MEELRAAZ KRR B ) o

24 0 5 I O LB £ L — B AT 2 B o BRI M 0
FARFEES T e R ST F LT 2 » i
FiiT = B B e B RAEEL R o

LAY+ T AR 0 P L T E R EE BRI B A — A RIS R M o

PUBLIC HEALTH AND URBAN SERVICES ORDINANCE.
(Chapter 132).

MILK (NEW TERRITORIES) (AMENDMENT)
REGULATIONS 1970,

In exercise of the powers conferred by section 56 of the Public
Health and Urban Services Ordinance, the Governor in Council
has made the following regulations-

1. These regulations may be cited as the Milk (New Terri-
tories) (Amendment) Regulations 1970.

2. Regulation 12 of the principal regulations is amended
by deleting “350" Fahrenheit” where it occurs in paragraphs (1)
and (2) and substituting the following—

“10° Celsius",
3. The First Schedule to the principal regulations is
amended—
{a) in sub-paragraph («) of paragraph 1—
(i) by deleting “145" and substituting the following
3"
{ii} by deleting *150 degrees Fahrenheit” and sub-
stituting the following—
“66 degrees Celsius™; and
(iii) by deleting “50 degrees Fahrenheit” and substitu-
ting the following—
*10 degrees Celsius™;
in sub-paragraph (b) of paragraph 1
(i} by deleting *161 degrees Fahrenheit” and substitu-
ting the following—
“72 degrees Celsius™; and
(ii} by deleting “50 degrees Fahrenheit” and substitu-
ting the following—
“10 degrees Celsius™; and
in sub-paragraph (b) of paragraph 2 by deleting “212
degrees Fahrenheit” and substituting the following—
100 degrees Celsius".
A T Clerk of Councils
18th August 1970,

Citation.

Amendment of
regulation 12,
Cap. 132, aub. leg.d

Amendment of
First Schedule.
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Explanatory Note,

{This Note i¢ not part of the regulations, but is intended
to indicate their general purport),

The effect of these regulations is to alter the reading in the principal
regulations from the Fahrenheit scale to the Celsius scale of temperature.
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PUBLIC HEALTH AND URBAN SERVICES ORDINANCE.
(Chapter 132).

RESOLUTION OF THE LEGISLATIVE COUNCIL.

Resolution made and passed by the Legislative Council under
section 144 of the Public Health and Urban Services Ordinance on
the 19th day of August 1970.

IT 1S HERERY RESOLVED, by the Legislative Council, that the
Food Business (Amendment) By-laws 1970, made by the
Urban Council on the 5th day of May 1970 under section
56 of that Ordinance, be approved.

Di:*pur}: Clerk of Councils.

CounciL CHAMBER,
19th August 1970,




PUBLIC HEALTH AND URBAN SERVICES ORDINANCE.
(Chapter 132).

FOOD BUSINESS (AMENDMENT) BY-LAWS 1970,

In exercise of the powers conferred by section 56 of the Public
Health and Urban Services Ordinance, the Urban Council has
made the following by-laws—

1. These by-laws may be cited as the Food Business
(Amendment) By-laws 1970.

2. By-law 4 of the principal by-laws is amended in para-
graph (2)—
{a) in sub-paragraph (@), by deleting *, wharf or public ware-
house™ and substituting the following—
“or wharf";

{b) in sub-paragraph (d), by deleting at the end thereof “or™;

(c} in sub-paragraph (). by deleting the full stop at the end
thereof and substituting the following—

", or"; and
(d) by inserting after sub-paragraph (e} the following new
sub-paragraph—
“(f) any warehouse, other than a warehouse in which
articles of food are stored under refrigeration.”.

3. By-law 31 of the principal by-laws s amended in para-
graph (1)—

(@) in sub-paragraph (4), by deleting “and items 9 to 15
inclusive” and substituting the following—

*, items 9 to 14 inclusive and item 16" and

(b) in sub-paragraphs (b) and (c), by deleting “and 8"
wherever it occurs and substituting the following—

“, 8 and 15".

By-law 32 of the principal by-laws is amended—
in paragraph (1)—
(i) by deleting “or™ at the end of sub-paragraph (c);

(ii) by deleting the full stop at the end of sub-
paragraph (d) and substituting the following—

i #i

. or'; and

Citation,

Amendment of
by-law 4.

Cap, 132, sub. leg.)

Amendment of
by-law 31,

Amendment of
by-law 32,




Amendment of
by-law 33,

Amendment of
by-law 34,

Amendment of
Second
Schedule,
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(iii) by inserting after sub-paragraph (d) the following
new sub-paragraph—

“(e) any cold store.”; and

(b) in paragraph (2). by inserting immediately before the
definition of “food factory™ the following new definition—

(Y

cold store” means any warehouse in which articles
of food are stored under refrigeration;”.

5. By-law 33 of the principal by-laws is amended in para-
graph (1}—

(a) in sub-paragraph (f), by deleting the full stop at the end
thereof and substituting a semicolon; and

(b) by inserting after sub-paragraph (j} the following new
sub-paragraph—
*(k) space allocated to the thawing of frozen articles

of food and to facilities for inspection and
sampling of such food.”.

6. By-law 34 of the principal by-laws is amended in para-
graph (1}—

{d) by inserting in sub-paragraph (j) after “restaurants,” the
followmg—

“other than restaurants selling only light refresh-
ments,”; and

(b} by inserting the following new sub-paragraph after sub-
paragraph (j)—

“{ja) in the case of light refreshment restaurants
wishing to sell any hot Chinese dishes which
may from time to time be permitted under their
licences, the total space allocated to kitchens
and preparation of food and cleansing of utensils
is not less in proportion to the total usable floor

Fourth Schedule. space than that prescribed in the Fourth
Schedule;™.

7. The Second Schedule to the principal by-laws is
amended—

(@) in item 15, by deleting “or Man Tau Lo (#8HER)"; and

(b} by inserting, after item 15, the following—
“16. Man Tau Lo (#S5R#)
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8. The Third Schedule to the principal by-laws is amended
by inserting after item 5 of Class D Licences the following—

*E. Cold Stores.

General All Sizes £500 1st October”.

9. The Fourth Schedule to the principal by-laws is
amended—

(@) by deleting “[by-law 34(1)(f).]" where it appears opposite
to the heading “FOURTH SCHEDULE" and substituting
the following—

“[by-law 34(1)(;) & (ja).]"; and
by inserting at the end thereof the following—
“Class B3 restaurants wishing to sell any hot Chinese

dishes which may from time lo time be permitted under
their licences.

Usable floor Minimum aggregate area of kitchen,
Fpace in food preparation room and scullery
&q. ft. accom. in sq. fi.

54 sg. ft.

224% of usable floor space or 75 sq. ft,
whichever s the less.

240 or less
241 - 380

381 - 60D 20% of usable floor space or 95 sq. ft.

whichever is the less.

601 - 1,000 16% of vsable floor space or 150 sq. ft.

whichever is the less.

1,001 - 2,000 15% of usable floor space or 200 sq. ft.

whichever is the less.

2001 or over 10% of usable floor space or 300 sq. ft.
whichever is the less.

Nete: The usable floor space is the aggregate floor area
of the restaurant excluding any offices, store-rooms,
staircases, staircase halls, lift landings (up to a
maximum of 50 sq., fi.), space used in providing
water closet fitments, urinals and lavatory basins,
and any space occupied by machinery for any lift,
gir-conditioning system or similar service.”,

Made by the Urban Council this §th day of May

Amendment of
Third
Schedule,

Amendment of
Fourth
Schedule,
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Explanatory Note.

(This Note is not part of the by-laws, but iz intended
fo indicate their general purpors).

By-law 4 is amended so as to apply the by-laws to warchouses
which store frozen [oods.

2, By-law 31 is amended to provide that a permit under that by-law
is not required for Leung Fan (item 15) if it is contained in an unopened
hermetically sealed container or if it is contained in such a container until
it is about to be used. A conseguential amendment is made to the Second
Schedule

3. By the amendment te by-law 32 a licence must be obtained for
& cold store. The Third Schedule is amended to specify the licence fee.

4, By-law 33 i35 amended lo reguire the plan accompanying an
application for a licence for a cold store to include particulars of the
space allocated to the thawing of frozen food and of the facilities for its
inspection.

5. By-law 34 is amended s0 as to provide that before a licence is
granted to light refreshment restaurants wishing to sell hot Chinese dishes
a minimum area must have been set aside for kitchen and scullery space.
The Fourth Schedule is amended to specify the minimuom areas.

AFEERTRHEBERA (ABFEEAR =)
—AEFFRYE (EFT) HH
i "B

C A FEREEN B2 (EOTER M » THREREUMRM A BB AN ) o

AT e A T T SR I A B O BB E — D R AT e

Rz e

=~ T EAMARE i » LEE (Rl AT s SR
TE A5 D T AR B ST I M Pl T AR A D R
PR P o I TN A TR e PR S T R T o B B2 R RT VU ER el
B2 o

=~ ST EREHAR=T R E « LB LTS R o
SR ST OR A E TR R o

P AR == ST o G L e R TR R T FT I 2
0 T S (O T 5 O R 00 7 T L P B 3 o B (BT RARY o

B FEHE ARSI 7T R LA M R A e R TR »
FERRR AT e R IR A ph O LGRS B e A o BRI R R
A o ol B B b T =

PUBLIC HEALTH AND URBAN SERVICES ORDINANCE.
(Chapter 132),

RESOLUTION OF THE LEGISLATIVE COUNCIL,

Resolution made and passed by the Legislative Council under
section 144 of the Public Health and Urban Services Ordinance on
the 19th day of August 1970.

IT IS HEREBY RESOLVED, by the Legislative Council, that the
following by-laws, made by the Urban Council on the 4th
day of August 1970 under section 56 of that Ordinance,
be approved—

(a) Food Business (Amendment) (No. 2) By-laws 1970;
(#) Frozen Confections (Amendment) By-laws 1970; and
(c) Milk (Amendment) By-laws 1970.

« Deputy Clerk of Councils.
CounciL CHAMBER,

I19th Auwgust 1970,




PUBLIC HEALTH AND URBAN SERVICES ORDINANCE.
(Chapter 132).

FOOD BUSINESS (AMENDMENT) (NO. 2) BY-LAWS 1970,

In exercise of the powers conferred by section 56 of the Public
Health and Urban Services Ordinance, the Urban Council has
made the following by-laws—

1. These by-laws may be cited as the Food DBusiness Citation.
{Amendment) (No. 2) By-laws 1970,

2, By-law 19 of the principal by-laws is amended in sub- Amendment of
paragraph (ii) of paragraph (a) by deleting “seventy-five degrees T"a:‘;zw]” ;
Fahrenheit” and substituting the following = X

“twenty-four degrees Celsius".
Made by the Urban Council this 4th day of August 1970.

= }f/ .
B T

{ Secretary.

Explanatory Note.

{This Note is not part of the by-laws, bur is intended
to indicate their general purport),

The effect of these by-laws is to alter the reading in the principal
by-laws from the Fahrenheit scale to the Celsius scale of temperature.
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PUBLIC HEALTH AND URBAN SERVICES ORDINANCE.
{Chapter 132).

FROZEN CONFECTIONS (AMENDMENT) BY-LAWS 1970,

In exercise of the powers conferred by section 56 of the Public
Health and Urban Services Ordinance, the Urban Council has
made the following by-laws—

1. These by-laws may be cited as the Frozen Confections Citation.
(Amendment) By-laws 1970,

2. By-law 10 of the principal by-laws is cancelled and re- Cancellation
laced bv t ing— and replace-
placed by the following s o
“Frozen 10. No person shall keep any frozen confection Dby-law 10.

2 - & - (Cap. 132, sub, ] I
3%?5;?“:;1";: intended for sale for human consumption, other than sl it

soft ice ice cream of the kind commonly known as soft ice

cream to be gream, in any place the temperature of which exceeds
kept below =2° Celgins.”
—12* Celsius, + &

3. The First Schedule to the principal by-laws is amended—  Amendment of
3 First Schedule.
(@) in paragraph (1)}—
(i) by deleting “45° Fahrenheit” and substituting the
following—

“7° Celsius™;
(ii) in sub-paragraph (a) by deleting “150° Fahrenheit”
and substituting the following—
“66° Celsius™;
(iii) in sub-paragraph (&) by deleting “160° Fah-
renheit” and substituting the following—
“T1® Celsius”: and
(iv) in sub-paragraph (¢) by deleting “175° Fuh-
renheit” and substituting the following—
*79° Celsius™; and
in paragraph (2) by deleting “45° Fahrenheit” in both
places where it occurs and substituting the following—
“7° Celsius”.

Made by the Urban Council this 4th day of August 1970.

o

Secretary.
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Explanatory Note,

(This Note is not part of the by-laws, but iz infended
fo indicare their peneral purport),

By-law 2 of these by-laws cancels the existing by-law 10 which
provides that all frozen confections shall be kept at a temperature below
—2" Celsius, and replaces it with & new by-law which exempis soft jce
cream from this requirement,

References in the principal by-laws to the Fahrenheit scale are con-
verted to the Celsius scale of temperature.
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PUBLIC HEALTH AND URBAN SERVICES ORDINANCE.
(Chapter 132).

MILK (AMENDMENT) BY-LAWS 1970.

In exercise of the powers conferred by section 56 of the Public
Health and Urban Services Ordinance, the Urban Council has
made the following by-laws—

1. These by-laws may be cited as the Milk (Amendment)
By-laws 1970.

2. By-law 13 of the principal by-laws is amended by deleting
“50° Fahrenheit” where it occurs in paragraphs (1) and (2) and
substituting the following

*10° Celsius™.
3. The First Schedule to the principal by-laws is amended—
(@) in sub-paragraph (a) of paragraph 1—
(i) by deleting “145™ and substituting the following—
e
(i1} by deleting “150 degrees Fahrenheit” and sub-
stituting the following:
“66 degrees Celsius™; and
(iii) by deleting “50 degrees Fahrenheit" and sub-
stituting the following—
“10 degrees Celsius™; and
in sub-paragraph (b) of paragraph 1—
(i) by deleting “161 degrees Fahrenheit” and sub-
stituting the following—
*“72 degrees Celsius™: and
(i) by deleting 50 degrees Fahrenheit” and substi-
tuting the following—
*10 degrees Celsius™; and
in sub-paragraph (b) of paragraph 2 by deleting “212
degrees Fahrenheit” and substituting the following-
*100 degrees Celsius".

Made by the Urban Council this 4th day of August 1970.

o f’f/ lt

Secretary.

Citation,

Amendment of
by-law 13,
(Cap, 1582, sub, Jeg)

Amendment of
First Schedule,
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Explanatory Note,

{Thizx Note is not part of the by-laws, but iy intended
to indicate their general purpori),

The effect of these by-laws is to alter the reading in the principal
by-laws from the Fahrenheit scale to the Celsius scale of temperature
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DOGS AND CATS ORDINANCE.
(Chapter 167).

DOGS AND CATS (AMENDMENT) REGULATIONS 1970,

In exercise of the powers conferred by section 3 of the Dogs
and Cats Ordinance, the Governor in Council has made the follow-
ing regulations—

1. These regulations may be cited as the Dogs and Cats
(Amendment) Regulations 1970,

2. Regulation 19 of the principal regulations is amended in
paragraph (4) by deleting “seven” and substituting the following—

“four™.

Clerk of Countils.
CounciL CHAMBER,

25th August 1970,

Explanatory Note,

(Thir Note iz not part of the regularions, but iy intended
fo indicate their general purport).

Under regulation 19{4) of the principal regulations a police officer or
authorized person may detain any dog which is not under control and
may, if the dog is not claimed within seven days of the day on which
it was detained, destroy the dog.

Regulation 2 amends regulation 19(4) of the principal regulations by
substituting a period of four days for the period of seven days.
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Citation.

Amendment of
regulation 19.
(Cap. 167, mb. lea.)




MERCHANT SHIPPING (HONG KONG-MACAU FERRY TERMINALS)
REGULATIONS 1970,

ARRANGEMENT OF REGULATIONS.

Regulation.

1. Citation and commencement
Interpretation ...
Designation of terminals
Terminals under control of Director ..,
Ferry wvessels to use terminals
Masters of vessels to comply with requirements of Director ..
Control of arrival and departure of ferry vessels
Eeturns by owner, agent or masler
Passenger tickets to be in an approved form ...
Mo person to epter or remain in lerminal withou! permission ...
Passes
When permission deemed to be given
Entering, leaving or remaining in a terminal ..,
Control of vehicles
Powers in relation Lo animals and articles

Persons embarking and disembarking

Permission of master before boarding or loading cargo on ferry
vessels

Business and advertising in terminals
Intoxicated persons

Permission required to remain on ferry ...
General prohibitions

Offences and penalties ...

Berthing and fees therefor ...
Embarkation and disembarkation fees

Saving




Citation and

commencemeant.

Interpretation.

Designation of
terminals.

Terminals
under control
of Director,
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MERCHANT SHIPPING ORDINANCE.
(Chapter 281).

MERCHANT SHIPPING (HONG KONG-MACAU FERRY
TERMINALS) REGULATIONS 1970.

In exercise of the powers conferred by sections 70, 76, 81 and
114 of the Merchant Shipping Ordinance, the Governor in Council
has made the following regulations—

1. These regulations may be cited as the Merchant Shipping
{Hong Kong-Macau Ferry Terminals) Regulations 1970 and shall
come info operation on a day to be appointed by the Governor
by notice in the Gagefte,

2. In these regulations, unless the context otherwise
requires—

“ferry vessel” means a vessel which plies regularly for the con-
veyance of passengers between Hong Kong and Macau whether
or not it also carries cargo;

“terminal” means a terminal designated under regulation 3;

“vehicle” means a lorry, motor car, motor-cycle, hand cart or
other conveyance,

3. (1) The Governor may, by notice in the Gazefte, desig-
nate the boundaries of terminals to be used by ferry vessels
arriving in or leaving the waters of the Colony.

(2) A terminal shall include—

(@) all land and water within the boundaries of the terminal;
and

(b) any building, street, pier or pontoon within the said
boundaries.

{3) The Governor may by notice in the Gazeffe amend the
boundaries of a terminal.

4. (1) A terminal shall be under the control of the Director.

(2) Except with the permission of the Director, no vessel
shall enter a terminal.

(3) The Director may close the whole or any part of a
terminal for such period as he may specify.

(4) The Director may prohibit access to the whole or any
part of a terminal, at such time as he may specify, by—

(@) any person or class of persons;

() any vessel or class of vessel;

(¢) any vehicle or class of vehicle.

3

5. Except with the permission of the Director—

{a) no person shall be embarked on or disembarked from:
and

(b) no cargo shall be loaded on or discharged from,

a ferry vessel other than at a place within a terminal and allocated
to that vessel for such purpose by the Director.

6. (1) The master of a vessel in a terminal shall comply
with such directions as the Director may give.

(2) Without prejudice to the generality of paragraph (1), the
Director may direct the master of a vessel in a terminal—
(@) to anchor or secure the vessel at any place in the terminal;
(b) mot to anchor or secure the vessel at any place in the
terminal;
(¢} to move the vessel from any place in the terminal to
any other place therein;

(d) to remove the vessel from the terminal for such period
as may be determined by the Director,

7. The Director may, by notice in writing served upon the
owner, agent or master of a ferry vessel, specify the time of
arrival at, or departure from, a terminal of the ferry vessel, either
generally in respect of any series of arrivals or departures, or with
regard to a particular arrival or departure.

8. The owner, agent or master of a ferry vessel shall, at
such times as the Director may require, make to the Director a
return showing, in respect of such period as may be specified by
the Director, such particulars as the Director may require—

(@) of each voyage made by the vessel;
{(b) of the cargo carried on each voyage of the vessel:

(€} of the number of passengers carried on each voyage of
the vessel;

(d) of the number of persons embarking and disembarking
at each port of call during each voyage of the vessel; and

(¢} relating to the manning or operation of the vessel.

9. A passenger ticket issued by the owner, agent or master
of a ferry vessel for passage on a ferry vessel shall be in such
form as may be approved by the Director.

10. (1) Except with the permission of the Director, no person
shall enter or remain in a terminal.

_(2) The Director may specify the hours during and the con-
dition subject to which a person may enter or remain in a terminal.

Ferry vessels to
use terminals.

Masters of
vessels to
comply with
requirements
of Director,

Control of
arrival and
departure of
ferry vessels.

Returns by
owner, agent
or master,

Passenger
tickets to be
in an approved
form.

Mo person to
enter or remain
in terminal
without
permission.




When permis-
sion deemed to
be given.

Entering,
leaving or
remaining in
a terminal.

Control of
vehicles,

4

11. (1) The Director may issue to any person a pass per-
mitting the holder thereof to enter the whole or any part of a
terminal.

(2) A pass shall be valid for such period as the Director may
specify therein, but may be revoked by the Director at any time.

(3} A pass shall not entitle the holder thereof to embark on
a ferry vessel as a passenger.

(4) Mo person shall transfer to another person a pass issued
to the first person under paragraph (1).

(5) The holder of a pass shall produce it for examination on
entering or leaving the terminal and at any time while he is present
therein if so required by the Director.

12. (1) Subject to paragraph (2) and regulation 11, for the
purpose of regulation 10, the Director shall be deemed to have
given permission to enter or remain in a terminal to a person
who-

(a) intends to embark as a passenger on a ferry vessel or

other vessel in the terminal and—

(i} 15 in possession of a valid passenger ticket, issued
in accordance with regulation 9, and uses such entrance
as is specified for this purpose by the Director; or

(i1} if entrance to the terminal is provided by turnstile,
pays the appropriate fare and passes through the appro-
priate turnstile,
and is present in such part of the terminal as is specified
by the Director for the use of embarking passengers; or

disembarks as a passenger from a ferry vessel in the
terminal and is present in such part of the terminal as
is specified by the Director for the use of disembarking
passengers.

(2} The Director may revoke the permission deemed to have
been given under paragraph (1) in respect of the whole or any part
of the terminal in relation to any person or class of persons.

13. No person shall—
(a) enter or leave a terminal except by such entrances and
exits as are specified by the Director; or

() remain in the terminal, or any part thereof, after he has
been ordered to leave the terminal or such part by the
Director.,

14. (1) Except with the permission of the Director, no person
shall drive a vehicle into, within or out of a terminal.

5

(2) The driver of a vehicle within a terminal shall comply

with such orders as may be given by the Director with regard to
the movement of the vehicle within the terminal.

(3) The driver of a vehicle shall, while in or entering or
leaving a terminal, comply with such orders as may be given by
the Director in accordance with these regulations and with any
notice or sign exhibited in accordance therewith.

(4) The Director may direct that any vehicle within a terminal
be moved to another place therein or be removed from the
terminal.

15. The Director may—

{a) by order, either orally or in writing—

(i) prohibit the entry of any animal or article into a
terminal;

(ii) require any animal or article to be moved within
a terminal in such manner as he may specify; or

(iii) require any amimal or article to be removed from
a terminal;

move within a terminal any animal or article which in
his opinion constitutes an obstruction, nuisance or
annoyance;

remove from a terminal any animal or article which is
unattended or the presence of which in the terminal con-
stitutes, in the opinion of the Director, an obstruction,
nuisance or annoyance.

16. Except with the permission of the Director, no person
shall embark on, or disembark from, a ferry vessel in a terminal—

() whilst the ferry vessel is in motion:

(b) otherwise than by an authorized gangway; or

(c) by means of any other vessel.

17. (1) No person shall board, or load any vehicle or other

cargo on, a ferry vessel in a terminal without the permission of
the master of the vessel.

(2) No person shall travel, or bring a vehicle or other cargo,
on board any ferry vessel. after being warned by the Director

that the vessel contains its full complement of passengers, vehicles
or other cargo.
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18. Except with the permission in writing of the Director, no
person shall, within a terminal—

(@) sell or distribute anything, or offer anything for sale,
or make any offer of service;

() exhibit any notice or advertisement,

19. The Director may prohibit any person from entering a
terminal, who, in the opinion of the Direclor, is under the influence
of alcohol or drugs to such an extent as to render him a probable
danger or source of annoyance to other users of the terminal.

20. Except with the permission of the master of the vessel,
no person shall remain on board a ferry vessel in a terminal.

21. No person shall, whilst within a terminal or on a vessel
within a terminal—

{a) throw, deposit, leave or drop, litter, paper or rubbish,
save in bins or containers provided for the purpose;

{6) throw, deposit, leave or drop, anything capable of caus-
ing injury to person or property;

(¢) throw any life buoy or equipment from a pier or from a
vessel, excepl in cases of emergency;

open or remove, of climb over, any wall, fence, railing,
barrier. gate or post erected in a terminal; or

() beg.

22, (1) Any person who contravenes paragraph (2) of regula-
tion 4, paragraph (1) of regulation 6, regulation 10, paragraph
(4) or (5) of regulation 11, paragraph (a) or (b) of regulation 13,
paragraph (1), (2) or (3) of regulation 14, paragraph (a), (b) or (c)
of regulation 16, paragraph (1) or (2) of regulation 17, para-
graph (a) or (&) of regulation 18, regulation 20, or paragraph (a),
(b), (c). (d) or (e) of regulation 21, shall be guilty of an offence.

(2) In the event of a contravention of paragraph (2) of regula-
tion 4, paragraph (a) or (b) of regulation 5, or paragraph (5) of
regulation 23, the master of the vessel concerned shall be guilty
of an offence.

(3) Any person who fails to comply with a notice served
under regulation 7, or fails to make a return under regulation 8,
shall be guilty of an offence.

(4) Any person guilly of an offence under this regulation
shall be liable on conviction to a fine of two thousand dollars.

7

23. (1) The fees prescribed in Part X of the First Schedule
to the Merchant Shipping (Fees) Regulations shall be paid, in
respect of the vessels to which they relate, for berthing in a
terminal.

(2} The following vessels shall be exempt from the payment
of berthing fees—

(@) a cargo lighter or junk working cargo to or from the
terminal or to or from a vessel moored alongside the
terminal;

(b) a fresh water lighter or barge or similar vessel supplying
fresh water to a vessel in a terminal:

() a fuelling lighter or barge supplying fuel to a vessel in
a terminal;

(d) a vessel used to transfer passengers to or from a ferry
vessel in a terminal;

(e) any other vessel or class of vessel in a terminal which
the Director may exempt.

(3) Subject to paragraph (4), a separate fee shall be paid for
each berthing.

(4) Where a vessel leaves a berth in a terminal, in con-
sequence of a direction made under—

(a) sub-paragraph (c) of paragraph (2) of regulation 6, to
move the vessel within a terminal; or

(&) sub-paragraph (d) of paragraph (2) of regulation 6, to
remave the vessel from a terminal,

no fee shall be chargeable on the reberthing of the vessel.

(5) Except with the permission in writing of the Director, a
vessel shall not remain at a berth in a terminal for more than
twenty-four hours.

(6) For the purpose of this regulation a vessel berths when it
comes alongside, or is in any way secured to, any part of a
terminal.

24. There shall be paid by the company operating the ferry
service in respect of each passenger embarking on or disembarking
from a ferry vessel in a terminal the fee prescribed in Part X of
the First Schedule to the Merchant Shipping (Fees) Regulations.

25. (1) Nothing in these regulations shall restrict, derogate
or otherwise affect any power or duty or the exercise or perform-

ance of any power or duty conferred or imposed by law on a
public officer.
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(2) Nothing in these regulations shall restrict, derogate or
otherwise affect the right of entry to or movement within a
terminal of a vessel in the service of the Government,

Clerk of Cou
CounciL CHAMBER,

25th August 1970,

Explanatory Nore,

(This Note is not part of the regulations, but is intended
to indicate their general purpori).

These regulations provide for the designation and control of terminals

;111 Hong Kong for passenger ferry vessels plying between Hong Kong and
acan.
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PUBLIC HEALTH (ANIMALS AND BIRDS) ORDINAMNCE.
(Chapter 139).

POULTRY (SLAUGHTERING FOR EXPORT)
REGULATIONS 1970.

In exercise of the powers conferred by section 3 of the Public
Health (Animals and Birds) Ordinance, the Governor in Council
has made the following regulations—

PART I

GENERAL.

1. These regulations may be cited as the Poultry (Slaughter-
ing for Export) Regulations 1970.

2. In these regulations, unless the context otherwise
requires—

“adulterated™ in relation to a carcass or poultry product means
that a substance—

(a) has been mixed with, added to. placed upon or removed
from; or

(b)Y has in any manner contaminated,
the carcass or poultry product so as to—
(i) increase it in bulk or apparent size or otherwise give it
a deceptive appearance; or
(ii) render it unfit for human consumption; or
(iii) injuriously affect its quality, flavour, substance or nature;
“appropriate authority” means a person, government department
or other body or organization, of a country specified in the
First Schedule, appearing to the Director to have administra-
tive control over, or responsibility for, regulating the importa-
tion of carcasses and poultry products into the country so
specified;
“carcass™ means the whole or any part of a carcasg of slaughtered
poultry;

“condemned™ in relation (o any poultry, carcass or poultry product,

means condemned by an inspector under these regulations;

“edible” means suitable and fit for human consumption;

Citation.
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“employee” includes every person working in a poultry export
factory, whether or not employed by the licensee:

“equipment” includes all machinery, plant, tools, utensils,
implements, conveyor systems, carts, trolleys, trucks, instru-
ments, bins, containers, electrical and gas fittings, taps,
faucets, drains, pipes, tanks, cisterns, basins, latrines, urinals,
furnishings and otheér equipment of any kind in a poultry
export factory;

“export” means to take or send out of Hong Kong by any means;

“export certificate” means an export certificate or any copy thereof
issued by an inspector under regulation 110;

“food™ means food for human consumption;

“inspector” means a public officer appointed as an inspector under
section 17 of the Ordinance;

“licence™ means a licence granted under paragraph (1) of regula-
tion 5;

“licensee” means a person who holds a licence granted to him and
also means a deputy appointed under regulation 10;
“packing material” includes all material used—
() to pack or wrap carcasses or poultry products; or
(B) to line containers in which carcasses or poultry products
are packed;
“poultry export factory’ means a place used or intended to be used
for any or all of the following purposes, namely—

(@) the slaughter of poultry the carcasses or products of
which are intended for export to a country specified in
the First Schedule;

(b) the inspection or processing of carcasses or poultry
products intended for export to such a country;

“poultry product” means food prepared from edible parts of
poultry in combination with other edible substances;
“premises” includes—

{a) all buildings which are part of a poultry export factory;
and

(b) all loading bays or other places where carcasses or
poultry products are loaded into vehicles for removal
from a pouliry export factory;

“process” includes anmy act, other than cooking, done in the
preparation, preservation or packing of—

(@) a carcass; or

(b} a poultry product.
which is intended for human consumption;

“unwholesome™ in relation to a carcass or poultry products means—

(@) unsound, injurious to health or otherwise rendered unfit
for food;

(b) filthy, putrid or decomposed;

(c) processed or stored under insanitary conditions so that
the carcass or poultry product may become contaminated
with filth or be rendered injurious to health; or

{d) packaged in a container, wrapper or can composed of or
containing any poisonous or deleterious substance which
may render the carcass or poultry product injurious to
human health.

FART II
LICENSING.

3. (1) No person shall export, attempt to export or permit
the export of, any carcasses or pouliry products to a couniry
specified in the First Schedule unless—

{a) the carcasses are of poultry slaughtered in a pouliry
export factory in accordance with these regulations;

(&) the poultry used in the preparation of the poultry
products has been so slaughtered;

{c) the carcasses or poulitry products, as the case may be,
have been processed and inspected in a poultry export
factory in accordance with these regulations; and

(d) at the time when he exports or attempts to export the
carcasses or poultry products there exists an export
certificate in respect of such carcasses or poultry
products.

No person shall—

{a) slaughter pouliry the carcasses or products of which he
knows are intended to be exported to a country specified
in the First Schedule; or

(b) process carcasses or poultry products which he knows
are intended to be so exported,

other than in a poultry export factory in accordance with these
regulations.
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4. No person shall use or permit the use of any premises
as a poultry export factory unless there is in force in respect of
such premises a licence.

5. (1) The Director may, subject to these regulations, grant
a licence in respect of the premises referred to in the licence for
use as a poultry export factory and may attach to the licence
such conditions as he may see fit to impose.

(2) A licence shall be in the form prescribed in the Second
Schedule and shall not be transferable.

(3) The Director shall not grant a licence unless he is satisfied
that—

{a) the site of such premises is suitable for the establishment
and maintenance thereon of a poultry export factory,

having regard to all the circumstances and in particular
to—

(i) the present use of land or premises near the site;

(i1} the availability of satisfactory electricity and
potable water supplies and of a hygienic sewage disposal

system capable of adequately serving the proposed
poultry export factory: and

(iii) the requirements of these regulations and of any
other enactment;

the applicant has obtained all permits, approvals, con-
sents and licences required under any enactment or
Crown lease in connexion with the construction, recon-
struction, alieration, adaptation and the use of the
premises as the case may be, as a poultry export factory;

the premises if constructed, reconstructed, altered or
adapted in accordance with any specifications, plans and
diagrams delivered to him under paragraph (1) of
regulation 6 and approved by him, will comply with these
regulations;

the premises—
(i) are suitable for use as a poultry export factory;
(ii) are clean and in a good state of repair; and

(iii) have not been constructed, reconstructed, altered,
adapted or equipped otherwise than in accordance with
these regulations and any specifications, plans and dia-
grams delivered to and approved by the Director in
connexion with the application for the licence;
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the equipment in the premises is in a good state of repair
and in proper working order; and

the applicant is a fit and proper person to be granted the
licence.

A licence shall—
clearly identify the premises in respect of which it relates;

bear a number which shall appear on every licence which
may thereafter be granted under these regulations in
respect of the premises to which the licence relates;

bear the full name of the licensee: and

remain in force until it is surrendered or revoked.

(1) An application for a licence shall be made—
by delivering to the Director—

() an application in writing in such form as the
Director may require; and

(i1} such specifications, plans and diagrams of the
proposed poultry export factory and the equipment to be
installed therein as the Director may require; and

by payment to the Director of a fee of three hundred
dollars for the inspection of premises on the application
for a licence.

(2) Every document delivered by the applicant to the Director
under this regulation or pursuant to any requirements of the
Director under these regulations shall be certified under the hand
of the applicant as true and accurate.

7. (1) Subject to paragraph (2) the Director may revoke a
licence—

(a) if the premises in respect of which the licence is granted
are reconstructed, altered or adapted without the consent
in writing of the Director; or

(h) if the grant of the licence has to any material extent been
induced by a misrepresentation, whether fraudulent or

innocent, made to the Director by or on behalf of the
applicant for the licence;

if the applicant failed to disclose to the Director any
material fact relevant to the granting of the licence—

(i) of which the Director was not aware when the
licence was granied; and
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(ii) which, if it had been disclosed to the Director
before the licence was granted might have caused the
Director to withhold the grant of the licence;

in the event of a contravention of these regulations or of
the conditions of the licence

(i) by the licensee; or

{ii) for the occurrence of which the licensee was, in
the opinion of the Director, either wholly or partly
responsible;

in the event of the failure of the licensee to comply with
any direction or requirement of the Director or an
inspector under these regulations;

if the licensee or, where the licensee is a corporation or
firm, any director of the corporation or partner of the
firm is convicted of—

(i) an offence triable on indictment which in the
opinion of the Director renders the licensee unfit and not
a proper person to continue to hold a licence;

(ii) an offence under these regulations; or

{iii) an offence under any other enactment in relation

to the slaughter of poultry, or the processing, handling
or storage of carcasses or pouliry products.

(2) The Director shall not revoke a licence under paragraph
(1) unless—

(a) he has first called upon the licensee to show cause within
such reasonable period of time as the Director may allow,
as to why the licence should not be revoked: and

(b) the licensee either fails within the time allowed to show
cause or shows cause which, in the opinion of the Director,
is inadequate.

(3) Upon the revocation of a licence under this regulation,
the Director shall immediately cause to be served upon the licensee,
either personally or by registered post, a notice in writing specify-
ing the general grounds for the revocation.

{4) Failure to comply with paragraph (3) shall not affect the
validity of the revocation of the licence.

8. (1) A licensee may surrender any licence granted to him
by—
(a) giving notice to the Director in writing of the proposed
surrender; and
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(b) delivering to the Director the licence which is to be
surrenderad.

(2) A notice referred to in sub-paragraph (a) of paragraph
(1) may specify the date when the surrender of the licence is 10
take effect.

{3} Subject to paragraph (4). the surrender of a licence shall
take effect either—

(a¢) upon the date specified in the notice, being a date not
earlier than the date of receipt of the notice by the
Director; or

(h) if no such date is so specified, then upon receipt of the
notice by the Director.

(4) Notwithstanding paragraph (3), the surrender of a licence
shall not take effect until after the licensee has delivered the
licence to the Director.

9. Upon the revocation or surrender of a licence the Director
shall promptly notify the appropriate authority in each of the
countries specified in the First Schedule—

(@) of such revocation or surrender;

(b) in case of revocation of a licence, of the reason for the
revocation and the date thersof;

() in case of surrender of a licence, of the date when the
surrender took effect.

10. (1) A licensee intending to leave Hong Kong shall—
before so leaving inform the Director in writing—
(i) of the date when he intends to leave; and
(ii} as to whether or not he intends to return to Hong
Kong: and

if he intends to return to Hong Kong and if so required
by the Director, appoint a deputy willing to act on his
behalf, who has authority to act on behalf of the
licensee in respect of all matters relating to the pouliry
export factory of the licensee for so long as the licensce
is absent from Hong Kong.

Without prejudice to regulation 7, if a licensee—

leaves Hong Kong without first complying with sub-
paragraph (a) of paragraph (1);

fails to appoint a deputy under sub-paragraph (b) of
paragraph (1) when so required by the Director;
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(¢} leaves Hong Kong having informed the Director in writing
that he does not intend to return to Hong Kong: or

(d) is absent from Hong Kong for more than six consecutive
months,

the Director may revoke the licence granted to the licensee,

I1. If at the time of the grant of a licence the premises in
respect of which the licence is granted already contain carcasses
or poultry products such carcasses or poultry products—

{a) shall be removed from the premises under the supervision
of an inspector before the inspection and slaughter of
poultry is commenced under these regulations; and

(b shall not be represented or dealt with as having been
inspected under these regulations.

PART IIL

PREMISES AND EQUIPMENT,

The premises shall be-
separate and distinet from any other premises or place
habitually used for—

(i) the slaughter of animals or poultry; or

(if} the preparation for human consumption of the
carcasses of animals or poultry; and

constructed and properly screened to the satisfaction of
the Director, so as to prevent, so far as practicable, the
entry of rats, mice and other vermin and the entry of
flies and other insects.

13. All doors shall be close fitting and equipped with effec-
tive self-closing devices so as to prevent, so far as practicable,
the entry of rats, mice and other vermin.

14. (1) Rooms or compartments where poultry is—

(@) held before slaughter;

(b) slaughtered; or

(c) plucked,
shall be separate and distinct from other rooms or compartmenis
in the premises where other stages in the processing of carcasses or

poultry products are carried out, or where carcasses or pouliry
products are inspected or stored.
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{2) Such separate rooms and compartments shall be provided
in the premises as, in the opinion of the Director, may be required
for the processing of pouliry in a hygienic manner.

15. (1) Provision shall be made to the satisfaction of the
Director, for the storage of accumulated refuse until disposal
gither—

(a) in a separate refuse room which—

(i) is properly ventilated;

(ii) has tightly fitting doors; and

{iii) is provided with proper drainage and facilities
for washing down; or
outside the premises, in a properly consiructed hygienic
bin or container of adequate size, situated at such distance
from the premises as may be necessary (o ensure that
there is no risk of contamination of any part of the prem-
ises or of the carcasses or any poultry product therein.

A refuse room shall have—
a floor which is impervious to moisture;

walls which are—
(i) impervious to moisture up to a height of six feet;
and

(i) resistant to moisture above that height; and

a ceiling which is resistant to moisture.

A separate room or compartment shall be provided which

of sufficient size to hold all carcasses which for any
reason may be reguired to be held pending further post-
mortem inspection in accordance with regulation 86;

so equipped that it may be securely locked; and
located as the Director may require.

(1) Coolers and freezers shall be—

of such construction, design, size and capacity as to
enable regulations 92 and 97 to be complied with; and

equipped with floor racks. pallets or other means of
ensuring to the satisfaction of the Director that carcasses
or pouliry products stored therein will be maintained in
a wholesome condition,

(2) Freezing rooms shall have forced air circulation.
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I8. An efficient incinerator, situated at such distance from
the premises as the Director may require, shall be provided for
the disposal of refuse, and of carcasses and poultry products
condemned by an inspector.

19. (1) The premises and the equipment therein shall be
maintained by the licensee in a good state of repair and in a clean
and hygienic condition.

(2) The storage and supply rooms and the equipment therein
shall be kept dry.

20. If a boiler is installed in the premises, it shall be so
placed that dirt and objectionable odours or fumes from it cannot
enter any part of the premises where carcasses or pouliry products
are processed, inspected, handled or stored.

21. The licensee shall provide in the premises, without charge,
and to the satisfaction of the Director—

(@) suitable office accommodation together with adequate
furniture, lighting and heating for such accommodation;

(b) washing facilities;
{¢) sanitary conveniences; and
{(d) cupboards or lockers for clothing,

for use by the Direcior, inspectors and other public officers when
performing their duties or exercising their powers under the
Ordinance.

22. Every bath or shower room and all toilet accommodation
which opens directly into rooms where carcasses or poultry
products are exposed shall be—

(a) fitted with self-closing doors: and
(b} adequately ventilated to the outside of the premises only.

23. No person shall eat food in any part of the premises
where poultry is inspected, processed, handled or stored.

24. In any room where carcasses or poultry products are

inspected, processed, handled or stored-

(@) the floor shall be so constructed or finished that it is
impervious to moisture and may be easily and thoroughly
cleaned;

() the walls, partitions, doors and posts shall be smooth
and construcied of materials which are—

(i) impervious to moisture up to a height of six feet
above the floor; and
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(ii) resistant to moisture above that height; and
(¢} the ceilings shall be moisture resistant, and so finished
and sealed as 1o prevent—
(i) penetration by: and
(ii) the accumulation thereon of,
dust and dirt from any source.

25. (1) There shall be an efficient drainage and plumbing
system for the premises and, so far as may be necessary, for the
equipment.

(2) Such drains, pipes, gutters, traps and vents shall be
installed and fitted as the Director may, in respect of any particular
premises or equipment, reqguire.

(3) The drainage and plumbing systems shall be so con-
structed and maintained as to provide quick run-off for all water
from the premises and equipment, and of all surface water in and
around the premises.

(4} Provision shall be made for the disposal of all surface
waler and waste water so that it will not create a nuisance or
hazard to health.

26. (1) The sewage system shall have sufficient fall and
capacity to—

(@) carry away efficiently all waste from processing opera-
tions; and

(b) prevent, so far as possible, blockage or over-load of the
system.
{2) Traps in the sewage system—
(@) shall not be located near any part of the premises where
carcasses or poultry products are—
(1) inspecled, processed, handled or stored; or

(ii) loaded into vehicles for removal from the poultry
export factory;

(b} shall be fitted with covers; and

(c) shall be so constructed that they may be readily cleaned
out.

(3) In areas of the premises which are required to be washed
down frequently, every floor drain shall be—
(@} equipped with a deep seal trap: and

(b) so installed that effluent cannot back up and flood the
floor.
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!4} Floor drains in areas of the premises which do not
require to be washed down at frequent intervals, need not be
equipped with deep seal traps if—

{a) the Director is satisfied that the traps are unnecessary;

and

(b) the floor drains are connected to a secondary drainage
system which in turn discharges into a properly trapped
and vented expansion chamber in such manner that if any
back up occurs no effluent will enter the premises.

Drainage from latrines and urinals—

shall be by means of separate soil pipes until the effluent
passes outside the premises;

shall not discharge into a grease trap: and

shall not enter the sewer lines at a point where there is
a possibility of the effluent backing up and flooding the
floor of the premises.

27. (1) The premises shall be provided throughout with an
ample piped supply of fresh clean potable water which shall be—

(@) delivered throughout the premises under adequate
pressure; and

(f) protected against pollution.

(2) The licensee shall, whenever so directed by the Director,

provide such evidence as may be necessary to satisfy the Director
of the potability and purity of the water supply in the premises.

~ 28. In every place where it is necessary for the proper clean-
ing of the premises and equipment—

{a) an adequate supply of hot water; and

() hot water hose connexions,
shall be provided to the satisfaction of the Director.

29. (1) Toilet accommodation shall be provided which is
equipped with—

{a) lavatory basins and urinals to a standard and of a number
not less than that required in respect of industrial under-
takings by the Building (Standards of Sanitary Fitments,
Plumbing, Drainage Works and Latrines) Regulations;

an adequate number of washbasins with an ample and
constant supply of hot and cold water; and

metal containers for the reception of used towels and
other waste.
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(2) The licensee shall provide and maintain an adequate
supply of hand towels and soap in the toilet accommodation.

(3) Facilities for cleaning utensils and washing hands shall
be provided at such places in the premises as the Director may

require.

{4) Durable signs written in Chinese characters, requiring
employees to wash their hands before returning to work, shall
be posted and maintained in a conspicuous place in all toilet
accommodation.

(5) The licensee shall keep toilet accommodation and the
lavatory basins, urinals, washbasins and other sanitary equipment
in the premises clean and in good repair and working order,

30. (1) Adequate facilities shall be provided in the prem-
ises—
{a) for the storage of overalls, aprons and other working
clothing;
(b) for the storage of the clothing of employees;
(c) for employees to change their clothing; and

{d) if so required by the Director, for incubating and testing
canned carcasses and poultry products in accordance with
paragraphs (9) and (10) of regulation 98.

(2) A sufficient number of containers shall be provided for
the temporary storage of soiled linen, overalls, aprons and other
items of working clothing.

{3) Clothing shall not be storéed in rooms or compartments
where carcasses or poultry products are inspected, processed,
handled or stored.

31. (1) Adequate and effective lighting, whether natural or
artificial or a combination of both, shall be provided throughout
the premises.

(2) All working surfaces in rooms where poultry is slaughtered
or carcasses or poultry products are processed or handled shall
receive illumination the intensity of which is not less than thirty
lumens per square foot.

(3) At all parts of the premises used for the inspection of
poultry, carcasses or poultry products, the light intensity on work-
ing surfaces shall be not less than fifty lumens per square foot

(4) Al windows and skylights used for lighti;lg the premises
shall, so far as practicable, be kept clean and free from obstruction.
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(5) Notwithstanding paragraph (4), any window or skylight
may, if necessary, be whitewashed or shaded to mitigate heat or
glare.

32. All rooms and cubicles in which—

{g) poultry is slaughtered; or

(b) carcasses or poultry products are inspected. processed,
handled or stored,

shall be effectively ventilated by the circulation of fresh air, so
that—
(i} objectionable odours are eliminated;
(i1} moisture condensation is prevented; and
(iii) so far as possible, all particles of feathers, down, hair,
dust and other impurities which may be injurious to
human health are rendered harmless.

33. (1) Equipment including equipment used for or in con-
nexion with the—

(a) slaughter of poultry;

(b) processing of carcasses or poultry products; or

{c) handling of carcasses or poultry products, or of con-
demned carcasses or poultry products,
shall be—
(i) conveniently located and suitable for the purposes for
which it is intended to be used; and

(ii) so designed, constructed and installed that it can be
easily and thoroughly cleaned.

rlij The Director may direct the licensee to remove from the
premises any equipment which in the opinion of the Director—

(@) is unsuitable for the purpose for which it is intended to
be used; or

(b) is in an unhygienic condition.

(3) Equipment used for the conveyance, handling or reception
of condemned carcasses or condemned poultry products—

(a) shall be distinctly and conspicuously marked with the
Chinese character “TH&M": and

(b) shall not be used for any other purpose.
{(4) Scalding vats shall—

(@) be so constructed and installed as to—

(i) prevent contamination of pipes used to convey
potable water; and
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(ii) permit water to enter the vats continuously at a
rate which will ensure satisfactory and hygienic scalding
of poultry;

(b) be provided with overflow outlets of sufficient size to
enable feathers and water to be readily carried away; and

{¢) discharge only into a floor or valley drain or on to the
floor in close proximity to such a drain.

{5) Ice shovels shall be smooth surfaced and made of rust-
proof impervious material.

(6) If poultry is to be wax dipped—

(@) hygienic metal troughs shall be provided to catch any
wax from the poultry; and

{h) only methods approved by the Director shall be employed
in réeclaiming the wax for re-use.

34. (1) Suitable rustproof metal trays, of a design and con-
struction approved by the Director, shall be provided in sufficient
numbers to enable each carcass to be eviscerated and kept on an
individual tray until post-mortem or further post-mortem inspec-
tion is carried out.

(2) The trays shall be so designed and constructed as to
ensure that—

{a) after evisceration, the identity of the viscera with the
carcasss from which they have been removed can be
maintained; and

{b) blood is not liable to spill from the trays during inspec-
tion or normal handling.

35. (1) If an overhead mechanical conveyor system is used
for transporting carcasses or poultry products within the premises
it shall be so designed, constructed and maintained that it can be
used to convey the carcasses and poultry products together with
the trays upon which they may be placed, in a secure and hygienic
Manner.

{(2) Conveyor belts used for moving plucked carcasses and
poultry products shall be of non-metallic waterproof material.

36. Chilling and defrosting tanks shall be—

{a) made of metal or other suitable material which is im-
pervious L0 moisture;

of seamless construction, with the edges rolled outwards;
and
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() of such a size that a person may empty the tanks without
having to climb inside them.

37. (1) Such cutting, eviscerating and inspection tables shall
be provided at suitable locations in the premises as the Director
may require.

(2) All tables used for the inspection or processing of
carcasses or poultry products shall—

{a) be made of rustproof metal or such other smooth im-
permeable material as the Director may approve; and

(b) be so constructed that they may be thoroughly and
easily cleaned at frequent intervals.

38. Water spray equipment for washing both inside and
the outside surfaces of carcasses, shall be—

(@) installed in the premises;

{b) of a design and type approved by the Director for
installation in the premises; and

{c) so installed and maintained that it has sufficient water

pressure at all spray outlets to enable the carcasses to
be thoroughly and efficiently washed.

39. Such equipment suitable for sterilizing knives and other

equipment shall be provided in the premises as the Director
may reguire.

40. (1) Watertight containers for the reception of condemned
carcasses, condemned poultry products and all viscera and other
waste which may result from processing operations shall be pro-
vided in the premises at such locations as the Director or an
inspector may require.

(2) The containers, and any trolleys used to convey or hold
condemned carcasses or condemned poultry products, shall be so
constructed of metal, or other material approved by the Director,

as to be capable of being thoroughly and easily cleaned by
washing,

(3) The containers shall be equipped with means for securely
locking or sealing them.

41. If carcasses or poultry products are to be preserved by
freezing—

(@) refrigerators; and
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() freezing plant and equipment,

of a type, design, manufacture and capacity approved by the
Director for the purpose shall be provided in the premises.

42. Machinery for plucking or stubbing carcasses, if pro-
vided, shall be constructed and installed in such a manner that
any accumulations of feathers may be easily removed therefrom.

43, Except with the permission in writing of the Director,
equipment used for handling or preparing substances not intended
for human consumption shall not be used in any part of the
premises where carcasses or poultry products are inspected,
processed, handled or stored.

44. The licensee shall not, except with the approval in writing
of the Director, reconstruct, alter, or adapt, or suffer or permit
the reconstruction, alieration or adaptation of any premises in
respect of which a licence is in force.

PART IV.

HYGIENE,

45, The licensee shall ensure that premises and the equip-
ment therein are kept—

(a) free from refuse and other waste; and
() so far as is practicable, free from—
(i} loose feathers; and
{(ii) objectionable odours and conditions.

46. (1) Poultry batteries and dropping pans shall be cleaned
and disinfected regularly with a disinfectant of a type and strength
by volume approved by the Director,

(2) All poultry droppings shall be removed from the premises
daily.

47. When in use, scalding vats shall be completely emptied
and thoroughly cleaned not less frequently than once every day.

48. Equipment used in the slaughter of poultry or in the
processing of carcasses or poultry products in a room in which
poultry is being slaughtered, plucked or stubbed, shall be
thoroughly cleaned at least once each day.
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49. Tanks used for chilling or defrosting carcasses or poultry
products shall—

{a) be emptied after each occasion in which they are used:

(&) except when the same carcasses or poultry products are
held therein for more than twenty-four hours, be thor-
oughly cleaned at least once each day when in use; and

(¢} if the same carcasses or poultry products are held therein
for more than twenty-four hours, be thoroughly cleaned
after emptying.

50. If a carcass or poultry product comes directly into con-
tact with—

(@) a tray; or
(b) any part of the surface of a conveyor belt,

no other carcass or poultry product may be placed thereon until

the tray or that part of the conveyor belt has been thoroughly
washed.

S1. After washing, equipment which comes into contact with
carcasses or poultry products shall be allowed to drain thoroughly
under hygienic conditions, and shall not be stacked.

52". Clean and hygienic methods shall be used for inspecting,
processing, handhlng and storing carcasses and poultry products,
and shall be carried out in such a way that, so far as possible,

all carcasses and poultry products remain wholesome and un-
adulterated.

53. The licensee shall ensure that no carcass, poultry product,
meat or product of any animal, is brought into a poultry export
factory.

54. Substances which may create objectionable conditions or
edours shall not be handled or stored in, or in close proximity to,
any room, compartment or other place in the premises where car-

casses or poultry products are inspected, processed, handled or
stored.

55. All offal and other waste resulting from the evisceration
and beheading of carcasses shall be removed from the premises
each day, or more often if it is necessary to do so in order to keep
the premises in a hygienic state.
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56. (1) The licensee shall ensure that every container In
which carcasses or poultry products are packed and all other
packing materials are—

{a) clean;

(5 hygienic;

{c) free from objectionable odours and substances;

(d) of sufficient strength and durability to protect adequately

carcasses and poultry products during normal handling,
transportation and shipping; and

{e) of a type approved by the Director.

(2) Stocks of packing materials shall be—
(@) kept in a clean dry store until required for use; and
() handled in a hygienic manner and as little as possible.

57. The licensee shall ensure that before removal from a
poultry export factory, carcasses and poultry products are packed
in such a manner that they will be adequately protected during
normal handling, storage, shipping or other means of transporta-
tion, against contamination by water, insects, rodents, dust, dirt or
objectionable or unhygienic bodies or substances.

58. (1) Material used to line containers in which carcasses
or poultry products are packed shall be strong and of such a
nature that—
() it will not tear easily; and
(h) it will remain intact if exposed to moisture from car-
casses or pouliry products.

{2) Unless the carcasses or poultry products are canned or
individually wrapped, the containers in which they are packed
shall be lined throughout.

59, (1) The licensee shall provide free of charge to every
employee—
(@) clean protective clothing of a type approved by the
Director; and
() a cap or other suitable head covering to prevent hair
coming into contact with or contaminating the carcasses
or poultry products.

(2) The licensee shall, at his own expense, launder the
protective clothing, caps and head coverings so provided, as often
as may be necessary, to ensure that they are kept clean and in a
hygienic state.
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(3) Every employee who has been provided with protective
clothing, a cap or a head covering under paragraph (1), shall—
{a) wear it at all times when working in the premises; and

(b) keep it as clean as is consistent with the nature of his
work.

60. (1) No person shall—
use tobacco;
spit; or
do any other act which is unhygienic, in any part of the
premises where—
(i) poultry is slaughtered; or
(ii) carcasses or poultry products are inspected, pro-
cessed, handled or stored,
Any employee who—
has a septic cut, boil, carbuncle or open sore on his hand
or on any exposed part of his body:
is suffering from diarrhoea or vomiting;
has a septic discharge from his ears or eyes; or
(d) has reason to believe that he may be a carrier of

tubc_:n:ulosis, cholera, typhoid, paratyphoid, dysentery or-
ganisms or of a food poisoning or enteric infection,
shall immediately inform the licensee, and shall refrain from
handling—
(i) poultry, carcasses or poultry products: and

(ii) equipment which is likely to come into contact with
poultry, carcasses or poultry products,

(3) Except with the permission in writing of a health officer,
no licensee shall permit an employee who he knows or has reason
to believe may be suffering from any of the conditions or com-
plaints referred to in paragraph (2) to—

(@) handle poultry, carcasses or poultry products, or equip-
ment or packing materials likely to come into contact
with poultry, carcasses or poultry products; or

{b) be present in any part of the premises where carcasses
or poultry products are exposed or handled.

(4) Every employee engaged in handling carcasses or poultry
products shall, when so engaged—

(@) keep his hands, finger nails and all parts of his person
which are liable to come into contact with carcasses or
poultry products, as clean as is reasonably practicable;
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(b) wash his hands thoroughly immediately after—
(i) using the toilet; and
(ii) changing his clothing.

61. Without prejudice to paragraph (b) of regulation 12 and
to regulation 13, the licensee and every employee shall take all
practical precautions to exclude flies, rats. mice and other insects
and animals from all parts of the premises where carcasses or
poultry products are exposed. inspected, processed, handled or
stored.

62. The licensee shall ensure that no person uses any germi-
cide, insecticide, disinfectant, rodenticide, detergent, wetting agent
(except pure potable water) or other similar substance in the pre-
mises unless the Director has approved—

(@) the type, formula and concentration of the substance
used; and

{(b) the manner in which, and the purpose for which, it is
used.

63. The licensee shall ensure that no person uses any sub-
stances or ingredients in the processing of carcasses or poultry
products in a poultry export factory unless such substances or
ingredients are—

(a} clean;
(h) wholesome; and
(c) edible.

64. (1) An employee who—

permits a carcass or poultry product in the premises to
touch the floor or ground; or

has reason to believe that a carcass or poulity product
in the premises may hive touched the floor or ground,
of may be contaminated, unwholesome or adulterated,

(i) keep the carcass or poultry product separate so as to
maintain its identity;

(11) immediately report the occurrence or his belief to an
inspector; and

(iii) when required by the inspector, clearly identify to the
inspector the carcass or product in respect of which he
has made the reporl
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(2) The inspector shall carefully inspect every carcass or
poultry product in respect of which a report is made under para-
graph (1), and shall condemn such carcass or product unless he
is satisfied, having regard to all the circumstances and to his
inspection, that it is—

(@) wholesome; and

(h) unadulterated.

65. (1) No person shall use, or permit to be used, a vehicle
for conveying carcasses or poultry products processed in a poultry
export factory, unless—

(a) the vehicle is clean and in a hygienic state; and
(b) such use of the vehicle has been approved by the Director.
(2) Sub-paragraph (b) of paragraph (1) shall not apply in

respect of the conveyance in a vehicle of carcasses or pouliry
products which are in hermetically sealed cans.

{3) The Director shall refuse to approve the use of a vehicle
for the conveyance of carcasses or poultry products unless
(@) the tray or load-carrying part of the vehicle—
(i) is provided with a permanently fixed cover; or

(ii) is equipped with some means. approved by the
Director, for protecting and preventing contamination of
carcasses and poultry products carried thereon; and
the vehicle is, in the opinion of the Director, suitable in
every respect for the conveyance of carcasses and pouliry
products.

PART V.

SLAUGHTER AND ANTE-MORTEM TNSPECTION.

66. All inspections under these regulations shall be carried
out by inspectors.

67. (1) The licensee shall ensure that no poultry is slaughter-
ed in a poultry export factory unless it has first been inspected
anfe mortem.

(2) Ante-mortem inspection of poultry shall be carried out
not more than six hours before slaughter.

68. (1) The licensee shall ensure that no person brings live
poultry into any part of the premises other than the slaughter
room.

(2) No person shall bring—

(@) any live pouliry into or permit any live pouliry to enter
the slaughter room unless such pouliry has first under-
gone ante-mortem inspection and has not been con-
demned;

() any carcass into the slaughter room.

69. Poultry shall be presented for ante-mortem inspection in
batteries, coops, cages or other containers which shall be—

(a) constructed;

(b) situated; and

(¢) lighted,

s0 that the inspector can clearly see and examine the poultry to the
extent necessary to carry out a thorough ante-mortem inspection,

70. On ante-mortem inspection, poultry which is clearly
suffering from—

(@) any disease; or

(b) any condition which would necessitate condemnation of
the carcass on post-mortem examination,

shall be condemned.

71. (1) Poultry condemned on ante-mortem inspection im-
mediately after being s0 condemned shall—

{a) be tagged by the inspector as condemned; and
(b) be disposed of by the licensee in accordance with the
conditions attached to the licence.

(2} The licensee shall ensure that no person removes, excepl
with the permission in writing of an inspector, from the premises
any poultry condemned on ante-mortem inspection.

72. (1) Poultry, which on ante-mortem inspection is suspect-
ed to be, but is not clearly suffering from—
(@} a disease; or

{#) a condition which might cause the carcass to be con-
demned on post-mortem examination,

shall be—
(i) classed and tagged by the inspector as suspect;
(ii) segregated from the other poultry; and

(iii) held for separate slaughter, evisceration and post-mortem
inspection.
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{2) Pouliry so classed as suspect—

(@) shall be slaughtered at a different place or time from
poultry which has been passed on ante-mortem inspec-
tion; and

() unless on post-mortem inspection it is found to be free
from disease, wholesome, unadulterated and fit for human
consumption, shall be—

(i} kept apart from other carcasses and poultry prod-
ucts; and

(ii) so handled that there is no risk of it infecting or
contaminating other carcasses or poultry products.

73. (1) On ante-mortem inspection, poultry found by an
inspector to be free from—
(@) disease; and

(b) any condition, which on post-mortem inspection might
cause the carcass to be condemned,

shall be classed as passed.

(2) Poultry so classed shall be—

(@) kept segregated from poultry which has not been in-
spected ante mortem: and

(b) submitted for further ante-mortem inspection if not
slaughtered within six hours after undergoing ante-
mortem inspection.

74. Poultry shall not be slaughtered if it has had access to
food or has fed during the twenty-four hours immediately preced-
ing the time of its intended slaughter.

75. Poultry shall be slaughtered in accordance with good
commercial practice in a manner which will result in thorough
bleeding of the carcasses and so that breathing stops before
scalding.

76. Poultry which has been classed as passed on ante-mortem
inspection shall be slaughtered in the slaughter room and not
elsewhere in the premises.

PART VI
PROCESSING AND POST-MORTEM INSPECTION.

77. This Part shall not apply in respect of poultry condemned
on ante-mortem inspection.
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After slaughter, carcasses shall be immediately—
removed from the slaughter room;
scalded;
{¢) rough plucked; and
(d) thoroughly bled.
79. As soon as rough plucking and bleeding has been com-
pleted, the carcasses shall be—

(a) removed to a room, not being a room where slaughtering,
scalding, rough plucking or bleeding is carried out; and

(b) thoroughly stubbed so that—
(1) protruding pinfeathers are removed; and
(ii) the carcasses have a generally clean appearance,
especially on the breast.
80. (1) Subject to paragraph (4), after stubbing and before
final washing and chilling, every carcass shall be—

(@) singed, so that the vestigial feathers, including hair and
down, are removed; and

(b) wvented, so that no faeces remain in the cloaca.

(2) Food remaining in the crop shall be removed, but with-
out making any incision.

(3) The head of every carcass shall be thoroughly washed to
clean all—

(@) food from the mouth; and

(#) blood from the head and mouth.

(4) If a carcass is to be warm-eviscerated, it shall not be
necessary to comply with paragraph (1) until after evisceration.

81. Subject to the directions of an inspector, the feet, viscera
and head of a carcass shall not be removed otherwise than at the
time of the post-mortem inspection of the carcass.

82. The licensee shall ensure that no person removes from
the premises—

(@) any carcass unless it has undergone post-mortem inspec-
tion; or

() except with the permission in writing of an inspector,
any carcass condemned on post-mortem inspection.
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